
 

Recipe of Bolo de Banana 

Bananas are common in tropical countries like Brazil.  
Use very ripe bananas to prepare this banana bread. 

2 cups plain flour 
1 tsp baking powder 
1/4 tsp baking soda 
1/4 tsp salt 
3/4 cups caster sugar 
1/2 tsp ground cinnamon 
2 large eggs, lightly beaten 
1/2 cup unsalted butter, melted and cooled 
3 large bananas, mashed 
1 tsp vanilla extract 
100g chopped walnuts  

Method:  
 
1. Preheat oven to 180 ºC. Grease the bottom and sides 
of a 9 inch loaf tin.  
 
2. In a large bowl combine the dry ingredients - flour, 
sugar, baking powder, baking soda, salt, cinnamon, and 
nuts. In another bowl, combine the wet ingredients - 
mashed bananas, eggs, melted butter, and vanilla.  
 
3. Using a wooden spoon, lightly fold the dry 
ingredients into the wet ingredients bit by bit, just until 
combined and the batter is thick and chunky. Do not 
over mix the batter, over mixing may result in tough 
bread.  
 
4. Pour the batter into the loaf tin. Bake in the middle 
of the oven for 1 hour, until the bread is golden brown 
and a skewer inserted in the center comes out clean.  
 
5. Place the tin on a wire rack to cool and then remove 
the bread from the loaf tin. Serve warm or at room 
temperature. 


