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A Brilliant
Morning Tea

Banana Cake

Ingredients

e 125g unsalted butter, softened

e 12 cup (1159) brown sugar, firmly
pressed down

e 12 cup (1159) caster sugar

e 1teaspoon vanilla bean paste or
natural vanilla extract

e 2large free-range eggs
e 1V2 cups (1859) plain flour sifted
e 2 V4teaspoons baking powder, sifted

* 12 teaspoon bicarbonate of soda
(baking soda), sifted

4 teaspoon salt
e V4 cup (60ml) full cream milk
e 3 overripe bananas, mashed

e« 509 good quality salted butter, soft-
ened

o 12 cup (609)icing sugar
e 2-3tablespoonlemon or lime juice

o V4 cup (359) roasted hazelnuts,
chopped

Method

Preheat the oven to 160c (150c¢ fan forced).
Line a 20cm round cake tin with baking paper
or grease and flour your tin.

. With an electric mixer, cream the butter, both

sugars and vanilla until pale and fluffy. Add 1
egg at a time, mixing thoroughly each time.

. Add the flour, baking powder, bicarbonate of

soda and salt, and fold in with a wooden
spoon until fully incorporated. Add the milk
and banana, and fold in.

Pour the batter into the prepared tin and
bake on the middle shelf for about 40
minutes, or until a skewer inserted in the
centre of the cake comes out clean.

. Allow to cool for 5-10 minutes before running

a knife around the tin to release. Coolon a
wire rack. If you have used baking paper for
the base and side of the tin, the cake will
easily fall out.

. To make the icing, combine butter, the sugar

and lemon juice in a bowl and beat with an
electric mixer until pale and fluffy. Spread
over the top of the cake (it won't seem much,
but it is the perfect amount) and sprinkle with
the hazelnuts.



