


• 100g Co-op unsalted butter, softened,  
   plus extra for greasing

• 175g Co-op Fairtrade white sugar

•  2 Co-op British eggs

•  60g Co-op Fairtrade cocoa powder
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•   2 ripe Co-op Fairtrade bananas

•   2 tbsp Co-op semi-skimmed milk

•  100g Co-op Fairtrade dark chocolate,  
    broken into small chunks

• 1 tsp bicarbonate of soda

•  1 tsp baking powder

For the icing:

• 100g Co-op unsalted butter, softened

• 60g Co-op icing sugar 20g Co-op  
   Fairtrade cocoa powder, sifted

• 1 tbsp Co-op semi-skimmed milk
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• 12 Co-op Fairtrade white chocolate buttons,  
   roughly chopped

Preheat the oven to 180°C/fan 160°C/Gas 4, then 
grease and line a 900g loaf tin with greaseproof paper.

Beat the butter and sugar together until pale and 
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the bananas and milk, then fold into the batter 
along with the chocolate chunks.

Sieve together the remaining cocoa powder and 
�t�R�X�U�����E�L�F�D�U�E�R�Q�D�W�H���R�I���V�R�G�D���D�Q�G���E�D�N�L�Q�J���S�R�Z�G�H�U����
before folding into the mixture. Spoon it all into 
the tin and bake for about 1 hour, covering with foil 
after 30 mins.

For the icing, combine the butter, icing sugar and 
cocoa powder with milk. Spread the icing on top 
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and chocolate buttons. And don’t forget to save 
yourself a slice!

Chocolate & banana loaf cake  

FEEDS 12 PREP 20 MINS COOK 1 HOUR

Serving suggestion.  
Products shown are stocked in 
participating stores and subject to 
availability. Varieties as stocked.
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MAKES �������)�,�1�*�(�5�6 PREP 25 MINS COOK 25 MINS

• 175g Co-op unsalted butter, softened, plus extra  
   for greasing

• 175g Fairtrade caster sugar, plus 15g for dusting
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• 100g porridge oats

• 3 Co-op Fairtrade bananas

• 50g sultanas 

 

Start by beating the caster sugar and butter 
together until it’s pale in colour, before stirring in 
�W�K�H���t�R�X�U���D�Q�G���R�D�W�V���W�R���I�R�U�P���D���G�R�X�J�K�����6�S�R�R�Q���W�Z�R��
thirds into a greased shallow baking tin, and level it 
off on top.

Next, slice 3 Fairtrade bananas, mash with a 
fork and spread onto the dough. Cover with the 
remaining dough and sprinkle on the sultanas. 
Level off as before. Bake for 20-25 mins in a 
preheated oven (200°C/fan 180°C/Gas 6), then  
�F�X�W���L�Q�W�R���“�Q�J�H�U�V�����U�H�P�R�Y�H���I�U�R�P���W�K�H���W�L�Q����and enjoy.

 

Serving suggestion.  
Products shown are stocked in 
participating stores and subject to 
availability. Varieties as stocked.


