
Brilliant Banana Bread 

Ingredients 

140g softened unsalted butter 

140g caster sugar 

2 large eggs, beaten 

140g self-raising flour 

1 teaspoon baking powder 

2 very ripe bananas, mashed 

Optional: milk chocolate drops 

 

Method 

1. Heat the oven to 180c (160c for fan ovens) or gas mark 4. 

2. Butter a 2lb loaf tin and line it with baking paper.  

3. Cream the softened butter with the caster sugar until light and fluffy. Then gradually 

add the eggs with a small amount of the flour.  

4. Fold in the remaining flour with the baking powder and the mashed bananas. (Fold in 

the chocolate drops at this stage too). 

5. Pour into the tin and bake in the oven for approximately 30-40 mins (the recipe I 

follow says 30 mins but I’ve never found this to be enough time). Use a skewer to 

check if it is cooked through. If the skewer comes out clean then take out the bread.  

6. Leave it to cool in its tin for 10 minutes, and then on a cooling rack. 

7. Eat and enjoy! 

 

                                 

 

 

 



 

 

 

 

 



Lockdown Baking 

Scones 

Ingredients: 

50g softened salted butter 

350g plain flour 

2 eggs 

100ml of milk 

50g caster sugar 

2 teaspoons of baking powder 

Optional: a large handful of sultanas or raisins, if you like fruit scones (like me!). 

Method: 

1. Pre-heat the oven to 200c and grease a baking tray (use the butter wrapper to do 

this). 

2. Put the flour and butter in a bowl. Rub the butter into the flour between your fingers 

and thumb until it is combined into a crumbly mixture. 

3. Crack the eggs into a jug. Add the milk and whisk. 

4. Set aside 1 tablespoon of the egg mixture (for brushing the scones before baking). 

Pour the rest of the egg mixture into the flour.  

5. Add the sugar and baking powder (and dried fruit, if you are adding) and mix the 

dough into a ball with your hands. 

6. Dust your worksurface with flour and place the dough on top. Dust the top of the 

dough with flour and roll it out until it is 2cm thick. 

7. Cut the dough into circles (using circular cutters. I use ones that are approx. 6cm in 

diameter) and place on the baking tray. Brush the tops with egg mixture.  

8. Bake in the oven for 10 mins. 

9. Place on a cooling rack and, once they have cooled down, eat!! 

10. Best served with lashings of jam, butter and cream. Yummy! 

 

                                                           



 

 

 

 

 


