Impossible Banana Loaf
Recipe provided by David Andrews MP Victorian Minister for Health

"Impossible" because it's just not possible to go wrong with this recipe. It's so easy!
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Preparation time: 10 minutes
Cooking time: 60 minutes
Serves: 10

Ingredients

3 ripe bananas, mashed

2 eggs, beaten

1/3 cup brown sugar

2 cups wholemeal self-raising flour, sifted
1/2 cup chopped walnuts

Method

1. Combine mashed banana with eggs.

2. Add brown sugar and mix well.

3. Gradually blend in flour and walnuts.

4. Line a 10x20cm loaf tin with baking paper and spoon in mixture.

5. Bake in oven at 180C for 50-60 minutes or until a skewer inserted in the centre of
the bread comes out clean.

6. Let cool on a wire rack then enjoy with your favourite cuppa tea.



