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Start Christmas Day With A Delicious Breakfast You Can Make Ahead OF Time.
Banana Bread Is A Fomily Favourite, And Mincemeat Takes H up A Notch
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I50q Unsalted Butter, Softened, Plus Extra For The Tin

904 Caoster Sugar

2 Larae Eggs, Beaten

1509 Sel-Raising Flour

| Tsp Boaking Powder
| Tsp Mixed Spice

2 Ripe Bananas (2003), Peeled And Mashed
1509 Mincemeat (Ensure Ws Vegetarian, - Needed)

For The Whipped Cinnamon Butter
I00g Salted Butter, softened
2 Tbsp Honey
2 Tsp Ground Cinnamon
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Start Christmas Day With A Delicious Breakfast You Can Make Ahead OF Time.
Banaona Bread Is A Fomily Favourite, And Mincemeat Takes H up A Notch

Method
S

| - Heat The Oven To IBOC/IOC Fan/Gas 4. Butter A 9004 Loaf Tin

And Line The Base And Sides With Bakina Parchment. Set Aside.

2 - Beat The Butter And Sugar With An Electric Whisk until Light
And Flubfy, Then Slowly Whisk In The Beaten Egg Followed By Halk
The Flour. Fold In The Remaining Flour, The Baking Powder, Mixed
Spice, Mashed Bananas And Mincemeat.

3 - Pour Into The Tin And Bake For | Hour unti A Skewer Inserted

Into The Middie Comes Out Clean (Cover With Foil I it Darkens Too

Quickly). Leave To Cool In The Tin For 10 Mins, Then Tronsfer To A
Wire Raock And Leave To Cool Completely.

4 - To Make The Whipped Butter, Beat The Butter, Honey And
Cinnamon Using An Electric Whisk until Pale And Flubfy. IF You Like,
Toast Slices OF The Bread And Spread With The Butter Whie
Warm The Bread Wil Keep In An Airtight Container For Three Days,
And The Butter Chilled For Up To Five.
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