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Banana Cupcakes

225g plain flour 

½ teaspoon bicarbonate of soda 

2 ½ teaspoons baking powder 

¼ teaspoon salt 

110g unsalted butter 

1 teaspoon vanilla extract 

2 bananas (mashed up with a fork) 

55ml milk 

2 eggs 

115g caster sugar
Makes 24 

Prep: 20 mins
Cook: 20 mins 

1. Preheat the oven to 190°C then sift the flour, bicarbonate of soda, baking powder and salt into a bowl and mix. 

2. Beat the butter and vanilla in a separate bowl until it is creamy. 

3. Next gradually add sugar until the mixture is light and fluffy then beat the eggs in one at a time. 

4. Add half of the milk, dry mixture and banana to the cream mixture - beat well then repeat with the remainder. 

5. Half fill silicon cupcake cases and bake for 20mins. Cool for 10 mins.
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