Planning With Kids – Thoughts and ideas on making family life simple and fun.

Banana Cake
I love this recipe because it is one of those that you just throw all the ingredients into a bowl and mix. It also makes a very large cake, which still stays moist a number of days after it’s cooked.

Ingredients:

· 250ml vegetable oil

· 1.5 cups caster sugar

· 4 eggs

· 3 cups plus 2 tablespoons self raising flour, sifted with 1 teaspoon bicarbonate soda (baking powder)

· 1/2 teaspoon vanilla essence

· 5 medium bananas peeled and mashed
Instructions:
1. Preheat oven to a moderate temp. (about 170 or so)

2. Throw all the ingredients into a bowl and mix with electric beater for 4- 5 minutes. Ensure the mixture is well combined.
3. Pour in to a 25 cm  springform tin.
4. Bake it the oven for 1 - 1.25 hours or until a skewer comes out clean.

5. Let the cake sit in the tin for 5- 10 minutes before cooling on a rack.
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