
01  Preheat the oven to 180°C and prepare a standard loaf pan by 
greasing with butter and dusting with a little flour, or use a non-stick 
cooking spray.

02  In a medium bowl add bananas and use a fork to mash well. 

03  Add the egg, vanilla essence (optional) and sugar to the mashed bananas, 
and then stir well. 

04  In a separate bowl combine  the flour, baking soda, baking powder 
and salt. 

05  Add the flour mixture to the mashed banana slowly and stir as you’re 
adding it. Just before it is properly mixed, pour in the melted butter 
and stir a little more but DO NOT OVER MIX. 

06  Pour into a loaf or muffin pan and bake for 30 to 40 minutes or until 
an inserted knife comes out clean. 

07  Store in an airtight container.
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