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Billionaires Banana Bread
about 8 - 10 slices
Easy
100 



If you want to take your banana bread to the next level then this is the recipe for you!
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Ingredients

Preparation




Utensils

Ingredients
For the Billionaire Banana Bread
100 g
Unsalted butter

150 g
Light Brown Sugar

2
Medium Eggs (beaten)

10 ml
Dr. Oetker Madagascan Vanilla Extract (2 tsp)

3
Bananas (ripened, mashed)

50 ml
Natural Yogurt

225 g
Plain Flour

2 tsp
Dr. Oetker Baking Powder

100 g
Dr. Oetker Milk Chocolate Chunks

100 g
Caramel Sauce

50 g
Shortbread Biscuits (crushed)


To Decorate
30 g
Caramel Sauce

25 g
Dr. Oetker 35% Milk Chocolate
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Dr. Oetker Madagascan Vanilla Extract (2 tsp)
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Dr. Oetker Baking Powder
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Dr. Oetker Milk Chocolate Chunks
[image: Picture - (max-width: 767px)][image: Picture - (min-width: 768px)]

Dr. Oetker 35% Milk Chocolate






Preparation:


Total:










100 min
Prep:

20 min
1


Preheat the oven to 180°C/160°C Fan/Gas Mark 4. Grease and line a 900g loaf tin. Place the butter and sugar in a bowl and cream together until smooth.





2


Add the eggs, Vanilla Extract, mashed banana and yogurt, beat the mixture until all combined. 





3


Sieve the flour and Baking Powder on top and fold into the mixture until just combined. Finally add the Chocolate Chunks and stir into the mixture.





4


Pour the mixture into the prepared loaf tin. Dollop the salted caramel sauce onto the mixture and using a cocktail stick swirl through. Sprinkle over the crushed shortbread biscuits. 





5


Pop in the oven and bake for about an hour until a skewer inserted into the centre of the cake comes out clean. If the cake starts to brown too much on top, cover with foil and continue to bake. Leave to cool in the tin for 20 minutes and then place on a wire rack to cool completely.





6


Once your banana bread has cooled, pop the Chocolate into a microwavable bowl and heat for 30 seconds then stir, continue to heat for 10 second intervals until your chocolate has melted. Using a spoon drizzle over your banana loaf and then drizzle over the caramel sauce. Your billionaires banana bread is now ready to serve and enjoy! 
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Recipe Tips
If you are using a freestanding mixer, why not mash the bananas using the beater attachment and then place the mashed banana in another bowl until required. You do not need to wash the bowl out after mashing the banana.


Recipe Tips
Any sugar will work in this recipe; brown sugar gives a wonderful caramelised flavour.


Recipe Tips
Your banana bread will keep for about 5 days in an airtight container.











Tips

1: If you are using a freestanding mixer, why not mash the bananas using the beater attachment and then place the mashed banana in another bowl until required. You do not need to wash the bowl out after mashing the banana.


2: Any sugar will work in this recipe; brown sugar gives a wonderful caramelised flavour.


3: Your banana bread will keep for about 5 days in an airtight container.


Additional information
Know a little more
Nutritional Information



1 Portion =  1576 g
	Per 100g

	Per Portion



Energy

Fat

Saturated Fat 

Carbohydrate

Sugar

Protein

Salt


1679 kj
401kcal

13.11 g


9.14 g


66.75 g


53.90 g


3.33 g


0.84 g







* This is the disclaimer text for nutritional info
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PLEASE RATE THIS RECIPE
How did this recipe go?

PLEASE RATE THIS RECIPE   
  
  
  
  
 
   
  
  
  
  
 

RATE Recipe
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Vegan Oreo Cake[image: Logo Image]
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150 MinEasy
Vegan Oreo Cake
See recipe details






150 MinEasy
Vegan Oreo Cake









Banana and Chocolate Chip Vegan Loaf[image: Logo Image]
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60 MinEasy
Banana and Chocolate Chip Vegan Loaf
See recipe details






60 MinEasy
Banana and Chocolate Chip Vegan Loaf









Ultimate Vegan Chocolate Cake[image: Logo Image]
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60 MinEasy
Ultimate Vegan Chocolate Cake
See recipe details






60 MinEasy
Ultimate Vegan Chocolate Cake









Vegan Almond, Squash and Rye Cake[image: Logo Image]
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325 MinEasy
Vegan Almond, Squash and Rye Cake
See recipe details






325 MinEasy
Vegan Almond, Squash and Rye Cake
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20 MinEasy
Baked Alaska Recipe
See recipe details






20 MinEasy
Baked Alaska Recipe
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90 MinEasy
Carrot Cake
See recipe details






90 MinEasy
Carrot Cake









Crème Egg Cheesecake[image: Logo Image]
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165 MinEasy
Crème Egg Cheesecake
See recipe details






165 MinEasy
Crème Egg Cheesecake
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Follow us on Social Media
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YouTube Corporate Channel
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YouTube Pizza Channel
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