Banana Bread
Ingredients:
· 125g plain flour
· 100g wholemeal flour
· Handful of pecans/walnuts (optional)
· 25g raisins (optional)
· 1 tsp. baking powder
· 1 tsp. ground cinnamon
· 4 ripe bananas
· 75ml sunflower oil
· 1 tsp vanilla essence
· 2 eggs

Method:
1. Preheat oven to 180˚C. Grease loaf tin.
2. Dry Ingredients: Sieve the plain flour and baking powder into a mixing bowl. Add the wholemeal flour, pecans/walnuts/raisins and cinnamon and mix well.
3. Wet Ingredients: Mash the bananas with a fork. Beat the eggs with a fork. Add the mashed bananas, eggs, oil and vanilla essence and mix well.
4. Add the wet ingredients to the dry ingredients and mix well. 
5. Put the mixture into the loaf tin and bake for 50 mins.
