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Let’s make it:

1. Preheat the oven to 180ºC. Butter the 

inside of a 20cm deep round cake tin and 

line the base with baking paper.

2. Cream the butter and sugar until light 

and fluffy, then add the eggs one at a 

time, beating well after each addition.

3. Add the mashed banana and mix well.

4. Stir the baking soda into the hot milk 

and add to creamed mixture, then sift 

the dry ingredients together and fold 

through the creamed mixture.

5. Scoop the mixture into the prepared tin, 

level the top, and bake for about 50 

minutes or until cake springs back when 

lightly touched.

6. Leave in tin for 10 minutes before turning 

out onto a wire rack to cool. When cold 

ice with Lemon or Chocolate Icing or dust 

with icing sugar.

mmmm....

You will need:
125g butter, softened

3/4 cup Chelsea White Sugar

2 eggs

3-4 mashed ripe bananas

1 tsp baking soda

2 Tbsp hot Fresh Milk

2 cups standard grade flour

1 tsp baking powder

Lemon or Chocolate Icing

Chelsea Icing Sugar (optional)

Giorgio’s banana Cake


