Banana Cake

2tbsp Margarine
1tbsp Milk
2 Bananas – the riper the better
1 Egg
225g Self Raising Flour
110g Sugar
½ tsp Bicarbonate of soda

1. Preheat the oven to 200ºC.

2. Grease a cake tin or line a muffin tin with paper cases.

3. Melt the margarine.

4. Mash the bananas.

5. Add all the ingredients into a bowl and mix together.

6. Pour the mixture into either the cake tin or muffin cases.

7. Bake until golden brown.  25 -35 minutes for a whole cake and 10 – 14 minutes for muffins.
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8. Cool.

