Peter’s Double Chocolate Banana Bread
Ingredients

Method

3 ripe bananas (Fairtrade)

Preheat oven to 350of (180oc) and grease a 9 x 5” loaf pan
with no-stick spray (alternatively use butter and baking
paper), set aside.

90g butter
2 tbsp vegetable oil
1 large egg
2 tsp vanilla extract (Fairtrade)
150g light brown sugar (Fairtrade)
2 tsp baking powder
½ tsp baking soda
¼ tsp salt
150g plain flour
sieved
½ cup unsweetened
cocoa powder (Fairtrade)
1 cup semi-sweet chocolate
chips, divided into 2
(Fairtrade)

Mash bananas in a large bowl and mix in melted butter and
oil to combine. Whisk in the egg, vanilla and brown sugar
until smooth.
In another bowl whisk together the flour, baking powder,
baking soda, salt and cocoa powder.
Stir in the wet ingredients until just combined and fold
in half the chocolate chips.
Pour the batter into the prepared tin and top with
remaining chocolate chips. Bake in the oven for 50-55
minutes or until a toothpick inserted into the centre of
the bread comes out dry.
Let cool in the tin for 10-15 minutes, remove the cake
and place on a wire rack from grill tray to finish
cooling.

Enjoy with a cup of tea!
Fairtrade is all about better prices, decent working conditions, local
sustainability and fair terms of trade for farmers and workers in the
developing world.
By requiring companies to pay sustainable prices (which must never
fall lower than the market price), Fairtrade tackles the injustices of
conventional trade, which traditionally discriminates against the most
vulnerable. It enables them to improve their position and have more
control over their lives.
With Fairtrade you have the power to change the world every day. With
simple shopping choices, you can get farmers a better deal. And that
means they can make their own decisions, control their future and lead the
dignified life everyone deserves.
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