	Banana Loaf…. From the Hummingbird Bakery

	270g soft light brown sugar

2 eggs

200g peeled bananas (mashed)

280g plain flour
1 teaspoon baking powder

1 teaspoon bicarbonate of soda

I teaspoon cinnamon

1 teaspoon ginger

140g unsalted butter

23 x 13cm loaf tin greased and dusted with flour

Preheat oven to 170 deg (gas 3)
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	Beat sugar and eggs together
	Mash bananas and add to sugar egg mixture
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	Add flour, bicarbonate of soda, baking powder, cinnamon and ginger and mix until incorporated
	Pour in the melted butter and beat till well mixed
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	Pour mixture into prepared loaf tin and cook for 1 hour checking with a skewer (I usually need longer than 1 hour!)
	Slice and serve with a nice cup of tea for your Saints mates! (


