Rahnana Bread
f?.ecipe

Ingredients:

Dry Ingredients:

- 1.5 cups whole wheat flour

- 1 teaspoon baking powder

- Y2 teaspoon baking soda

- 1 teaspoon cinnamon powder :
- Ya teaspoon coffee powder =
- 2 cup crushed walnuts (op’rlonal)

Wet ingredients:

- 2 cup oil

- /2 cup powdered sugar

- 1 cup mashed bananas
- Milk (as needed)

Method: ¥
- Mix all the dry ingredients in 1
one bow '
- Mix all the wet ingredients
including sugar and excluding milk ’
in another bowl }:
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f?.ecipe

Ranahna Bread

Method:

- Gradually combine the wet
and dry ingredients.

- Add milk if need be.

- Pour in a greased pan that is
lined with butter paper and tap
it a few times.

- Tap the pan a few times and
bake in a pre heated (pre heat
@170 degrees for 10 mins) over
@ 170 degrees for 45 mins or
till when a toothpick comes out
clean.




