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WHITE CHOCOLATE,
WALNUT AND BANANA LOAF

Preparation time: 30 minutes
Baking time: 1-1'/x hours
Use: 900g (21b) loaf tin
Makes: 1 large loaf

125¢ (4'/: 0z) unsalted butter, melted Preheat oven to 180°C/350°F/gas mark 4. Brush the

1754 (60z) plain flour inside of the loal tin with a little melted butter, then
dust with flour,

2 teaspoons baking powder [Comument

Mix the flour, baking powder, bicarbonate of soda and
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'/= teaspoon bicarbonate of soda
P salt in a bowl. In a separate bowl whisk the melted

'/> teaspoon salt butter and sugar together. Beat in the eggs, one at a

150g (502) caster sugar time, then whisk in the mashed bananas. Add the Thinking of Selling ?
white chocolate, walnuts and vanilla. Add the dry Your Written Property Appraisal will include:

2 large eggs ingredients to the wet ingredients in three stages, | e

4 small, ripe bananas, mashed stirring after each addition.

100g (3'/202) good-quality white chocolate, Pour into the loaf tin and bake for 1-1'/: hours.

chopped into large chunks

60g (2': 02) walnuts, chopped Slide a spatula around the cdge of the loaf and leave in / ,
the tin to cool. ) Team Commitment

1 teaspoon vanilla extract N = i |
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It’s on the house!

From 1983 through to 2009, Jasmine Sergeant enjoyed a successful career both as a Fine Dining Chef and as a Hospitality Consultant.

Sharing here with you is a growing database of recipes. Free.
Call Jasmine Sergeant of Team Commitment whenever you are curious of the value of your home.

Until then, please enjoy & feel free to share growing recipe database
Email: jas.sergeant@raywhite.com Phone:021 184 2626



mailto:jas.sergeant@raywhite.com?subject=Please%20contact%20me%20as%20I%20would%20like%20an%20obligation%20free%20conversation%20about%20my%20property
https://www.facebook.com/KaiCollectiveTeAwaroa/
https://www.teamcommitment.co.nz/

