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Welcome to the Basics: Banana-Bread-or-Cake, Nigella-Style

Today we start with the essentials: ripe bananas, flour, baking powder, sugar, and eggs. Weâ€™ll cover
two friendly outcomesâ€”banana bread (more loaf-like, denser) and banana cake (lighter, fluffier). The
core ideas stay the same; youâ€™ll just adjust mix-ins and bake time slightly.

Key Ingredients and Roles

Bananas â€” provide sweetness, moisture, and banana flavor. Riper is better.
Flour â€” gives structure. All-purpose flour works well; you can substitute a portion with whole
wheat for extra flavor.
Baking powder â€” leavening that helps the batter rise and become fluffy.
Sugar â€” sweetens and helps browning. You can use granulated sugar, or a mix with brown
sugar for deeper flavor.
Eggs â€” bind ingredients, add richness, and help with structure.

Simple Ratios to Start With

This is a forgiving guide you can adapt. A classic starting point is:

2 large very ripe bananas, mashed1.
1 cup (120 g) all-purpose flour2.
1 teaspoon baking powder3.
1/2 cup (100 g) sugar (adjust to taste)4.
1 large egg5.
1/4 cup (60 ml) oil or melted butter (optional, for extra moisture)6.

These measurements will create a moist, banana-forward batter suitable for both bread and cake with
small tweaks.

Step-by-Step Method

Preheat the oven: 175Â°C (350Â°F). Grease a loaf pan for banana bread or an 8x8 inch pan for1.
banana cake.
Mash the bananas: In a bowl, mash until smooth with a few small lumps for texture.2.
Mix dry ingredients: In a separate bowl, whisk flour, baking powder, and a pinch of salt.3.
Combine wet ingredients: In another bowl, beat the sugar and egg together until pale and4.
fluffy. If using oil or butter, whisk it in now.
Combine: Add the mashed bananas to the wet mixture, then fold in the dry ingredients just until5.
combined. Do not overmix; a few lumps are fine.
Pour and bake: Pour the batter into your prepared pan. Bake until a toothpick comes out with a6.
few moist crumbs (banana bread: about 50â€“60 minutes; banana cake: about 25â€“35 minutes).
If the top browns too quickly, cover loosely with foil.

Tips for Nigella-Style Flavor and Texture

Use very ripe bananas for natural sweetness.
Let the batter rest for 10 minutes after mixing; this helps the flour hydrate and results in a tender
crumb.
Add-ins: a pinch of vanilla, a handful of chopped nuts, or chocolate chips for extra indulgence.
For a richer banana cake, replace part of the sugar with brown sugar and add 1â€“2 tablespoons
of yogurt or sour cream.
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Serving Suggestions

Let cool slightly, slice, and serve with butter or cream cheese.
Dust with a thin glaze of lemon or vanilla sugar for a glossy finish.

Common Questions

Why is overmixing bad? It develops gluten, making the crumb tougher. Mix until just combined.
How do I know when itâ€™s done? A toothpick inserted into the center should come out with a
few moist crumbs; for bread, internal temperature around 92â€“95Â°C (200â€“205Â°F) is a guide.


