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Banana Bread Light
[ ] [ ]
(Using Complete Wholesome Cake Mix)
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gel 1. Using a paddle place stage 1 ingredients into mixing - S T
103934 Complete 1.000kg 2.000kg 3.000kg bowl and mix for 1 't | e ‘“} ;
Wholesome Mix minute on 1st speed. Scrape down bowl. :
Vegetable Oil 0.200kg 0.400kg 0.600kg 2. Mix for another 3 minutes on 1st speed
Water 0.300kg 0.600kg 0.900kg 3.Add instage 2 ingredients and mix on 1st speed
Stage 2 until well combined and
106098 Walnuts 0.050kg 0.100kg 0.150kg dispersed through the mix.
optional 4. Depositinto grease lined tins
105484 AP Banana  0.005kg 0.010kg 0.015kg ' n T, S
Kularome P AL el "'%»»..
Banana Mashed 0.450kg 0.900kg 1.350kg = S e T Sl
BAKING AND WEIGHTS

340g Bread Tin 0.750kg 170 - 175 °C 70 — 85 mins
680g Bread Tin 1.200kg 170 - 175 °C 90 — 100 mins
Café Bread Tin 1.600kg 170 - 175 °C 100 — 110 mins

1300 650 855
www.alliedpinnacle.com

Disclaimer: These instructions may vary depending on the manufacturer’s premises and the equipment used.
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