
 

February Challenge: Banana Bread! 

If you attend a Sheffield school, you can collect 1 CU credit for completing this task. To 
claim your credits, please complete and return a Sheffield CU Home Learning Challenge 
Reflection Diary which can be found here: https://bit.ly/SCUHomeLearningReflectionDiary   
Once you have completed all the challenges, email your reflection diary along with 
evidence of your completed activities to cu@sheffield.gov.uk (photos/videos etc.) and 
we'll award CU credits. We can't wait to see your work!                      
 

Lockdown has seen a huge number of people start  
baking at home, and LOADS of people have tried  
baking banana bread! It’s really quick, easy to do  
and doesn’t need lots of equipment or ingredients  
either.  So, wash your hands, and let’s get baking! 
 
 
 
Step 1: Preheat your oven to 165 degrees C  
(325 degrees F). Grease a 9x5-inch loaf tin. 
 
Step 2: Mix your bananas, sugar, egg, and butter together in a bowl.   
 
Step 3: Mix your flour and baking soda together in a separate bowl. Stir it into 
the banana mixture until the batter is just mixed.  Stir the salt into batter.  
 
Step 4: Pour the batter into your prepared loaf tin. 
 
Step 5: Bake in the oven for about  
an hour. It should be baked until  
you can stick a knife or fork into  
the centre and when you pull it  
out, it comes out clean (with no  
raw mixture on it). 
 
Step 6: Leave it to cool a little, 
then slice and enjoy. It’s lovely  
served just a little warm with a  
warm drink, or with some ice  
cream or cream! 
 

You will need: 
- 3 ripe bananas, mashed 

- 1 cup white sugar 

- 1 egg 

- ¼ cup melted butter 

- 1 ½ cups all-purpose flour 

- 1 teaspoon baking soda 

- 1 teaspoon salt 

- A baking tin (9”x5” but 

anything similar will be fine) 

 

https://bit.ly/SCUHomeLearningReflectionDiary

