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NADIYA HUSSAIN’S /9
BANANA THYME LOAF NHS

INGREDIENTS

" TOGETHER

For the loaf: For the salted caramel:
e 4 small bananas, 3 mashed (340g e 300g self-raising flour, sifted
prepped weight), 1 sliced lengthways e 100g caster sugar 45g salted
e 50g salted butter, melted, butter 60ml cream
plus extra for greasing the tin e % teaspoon salt flakes

e 175g caster sugar
e A pinch of salt
e Alarge sprig of fresh thyme,
leaves picked
e 120ml olive oil
75ml whole milk, at room temperature

METHOD

e Put the mashed bananas in a bowl and leave out for half an hour to oxidize - this will make them browner
and add to the colour. Or if you are in a rush, just mash the bananas and get to baking the loaf.

e Line and grease a 900g loaf tin and preheat the oven to 180°C/ fan 160°C.

e Add the butter and caster sugar to the banana and mix till combined, then add the salt and thyme leaves,
reserving a few to sprinkle over at the end. Now pour in the olive oil and milk and mix through. Add the
sifted flour and fold through until you have a smooth cake batter.

e Pour the mixture into the tin and level off with a few sharp taps, add the two slices of banana, cut-side up,
and bake for 50 minutes-1 hour, covering loosely for the last 15 minutes to stop the top browning too
much. You will know the cake is ready when a skewer inserted comes out clean.

e Meanwhile, make the caramel by adding the sugar in an even layer into the base of a pan, on medium to
low heat, and watch as the sugar turns to caramel, stirring it occasionally. As soon as the sugar melts, add
the butter. If you find it seizing, don’t worry, just keep stirring over a very low heat and the caramel will
come together. As soon as the butter has melted, add the cream. Cook on a low heat for 2 minutes till
you have smooth caramel. Take off the heat.

e Remove the cake from the oven and leave to cool in the tin for 10 minutes, then take out and leave PY
to cool on a wire rack. .

e As soon as it has cooled enough, drizzle over the caramel. If you find it has become too stiff,
warm through gently and then drizzle. You will have caramel left over but not to worry,
because we all need a little extra caramel and it's perfect served on the side for anyone
who wants some more to pour over. Sprinkle with a few thyme leaves, if you like.
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To be enjoyed as an occasional treat as part of a well-balanced healthy diet . ‘




