
Malawian banana bread
In Malawi, people love to eat nthochi, or banana bread, as  
a sweet treat, and for breakfast. You can find it everywhere, 
and it’s always fun to stop and chat to women selling it at 
roadside stalls and markets to find out how they make their 
own version.

Every baker puts their own twist on it. Some  
people use palm sugar, replace some of the plain  
flour with nsinjiro (peanut flour) or use coconut oil  
instead of butter. Why not try your own variations?

You can find out more about our friends in Malawi 
at caid.ie/ChristmaAppeal



Malawian banana bread

2 bananas, ripe 
140 g butter
140 g caster sugar
2 eggs, beaten
140 g self-raising flour
1 tsp baking powder
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Instructions
1. Grease or line a 2lb loaf tin. Preheat the oven to

180ºC/160ºC fan/gas mark 4.

2. Mash the bananas.

3. Beat together butter and sugar until pale and fluffy.

4. Add the eggs and mix gently. Add the mashed banana and
stir to combine.

5. �Add the flour and baking powder and gently combine into
a smooth batter.

6. Pour the batter into the prepared loaf tin.

7. �Bake for 30 minutes and check if a skewer inserted into the middle
of the bread comes out cleanly. If it does not, bake for an extra
5 minutes and check again. You may need to bake it for up to 45
minutes in total, depending on your oven.

8. Cool in the tin for 10 minutes before transferring to a wire rack.

Ingredients
Serves 8-12

Florence and Loshas Munthali have 
expanded their banana farming with 
support from Christian Aid.




