
    DIRECTIONS
1.  Cream butter and sugar.

2.  Add eggs one at a time, beat well after each.

3.  Add mashed banana and mix thoroughly.

4.  Stir soda into hot milk and add to cream mixture.

5.  Sift flour and baking powder together.

6.  Stir into mixture.

7.  Turn into a greased cake tin.

8.  Bake at 180° for 50 minutes.

9.  Leave in tin for 10 minutes then turn onto cooling rack.

10. When cold, ice with lemon or chocolate icing or dust with icing sugar.

2 tsp of baking powder

2 tbsp of hot milk

2 ripe bananas

2 eggs

2 cups of plain flour

1 tsp of baking soda

3/4 cup of brown sugar

125g of butter

INGREDIENTS

Banana
Cake



BANANA CAKE

Name:  . . . . . . . . . . . . . . . . . . . . . . . . . . . .
  Date:  . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Fill out these definitions and write an example sentence for each of them.

cream -  beat  -  stir -  sift -  dust

Definition

To work two or more ingredients together to form a creamy 
paste.

example:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

To stir cooking ingredients vigorously to make a smooth or 
frothy mixture.

example:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

To move a spoon or other implement round in a liquid (or 
other substance) in order to mix it thoroughly.
 
example:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

To put a fine substance through a sieve so as to remove 
lumps or large particles.

example:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

To cover lightly something with a powdered substance.

example:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Word

. . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . .


