Year 9

2008

Banana Bread & Butter Pudding

Ingredients






Between 2

4
 Slice wholemeal bread

1T
 Reduced-Fat spread 

1Cup
 Low-fat milk

1
 Egg 

1T
 Sultanas

1T
 Honey

1T
 Brown sugar

½ t
 Cinnamon

1
 Small Banana

Low-fat ice cream, to serve

Method

1.   Pre heat oven to 175°C

2.   Lightly grease cake pan with cooking spray 

3.   Spread margarine onto both sides of bread slice and cut into cubes, keeping crust on.

4.   Place bread cubes into cake pan.

5.   Sprinkle sultanas over bread cubes.

6.   Slice banana and place over bread cubes evenly.

7.   Whisk egg, cinnamon, honey & milk together in a large glass bowl.

8.   Pour milk mixture carefully over bread the sprinkle with brown sugar.

9.   Set aside to allow bread to soak up almost all of liquid.

10. Bake 15 minutes until puffed and golden.

11. Serve warm with some low-fat ice cream, fresh fruit or low-fat custard.

