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Caribbean Banana

Makes one 900g (21b) loaf

Preparation time 25 minutes
Cooking time 45 minutes

Ingredients

Vegetable oil for brushing

2509 (90z) self-raising flour

1 tsp baking powder

1 tsp Fairtrade mixed spice

80g (30z) hard margarine or butter

3 medium Fairtrade bananas, mashed

3 large eggs

80g (30z) plus 1tbsp Fairtrade soft brown sugar
3 tbsp Fairtrade clear honey

40g (1%:0z) dried Fairtrade pineapple, chopped
3 thsp plus 1 tbsp desiccated coconut

Method

Preheat the oven to 180°C/350°F/Gas Mark 4. Line a 900g
(2Ib) loaf tin with greaseproof paper and

Sift the flour, baking powder, and mixed spice into a bowl and rub in the
margarine or butter until the mixture resembles breadcrumbs.

Stir the mashed bananas into the mixture along with the eggs.
Mix well and then add the 80g (30z) of the sugar and the honey.

Stir until smooth and then add the pineapple and 3 tbsp of the coconut and combine.

Spoon into the loaf tin and sprinkle the remaining tbsp each of sugar and coconut
on top of the mixture.

Place into the oven for about 45 minutes until the top is springy with a lovely
crunchy topping, and a skewer inserted into the bread comes out clean.

Remove the loaf from the tin once it has cooled, peel off the paper, and place on a cooling rack.
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