
1. Preheat the oven to 180ºC/160ºC 
fan/gas mark 4. Grease and line a loaf 
tin with the provided baking paper.

7. Transfer the buttercream into one 
of the provided piping bags and cut 
2cm off the end. Pipe the buttercream 
onto the base layer of the sponge in a 
smooth zigzag pattern, ensuring you 
pipe right to the edges of the loaf (or 
spread the buttercream onto the base 
if preferred) sandwich with the top 
half of the loaf.

6. Once the cake has cooled, 
remove the loaf from the tin and 
discard the baking paper. Use a 
sharp knife to cut the loaf horizontally 
into two layers, cutting gently as 
the cake is delicate. To make the 
buttercream, in a large bowl, beat 
50g of butter until pale and smooth. 
Gradually add the icing sugar (bag 
5), and beat until smooth. Add 
up to 1tbsp of milk or water if the 
buttercream is too stiff. 

5. Gently fold in the rehydrated 
strawberries, and pour the batter into 
the prepared loaf tin. Sprinkle the 
crumble topping over the cake batter, 
ensuring that it is evenly distributed. 
Bake for 40-50 minutes or until the 
provided skewer comes out clean. 
Leave to cool completely in the tin.

3. To make the crumble topping, mix 
together the plain flour, sugar and 
cinnamon (bag 2) with 20g of chilled 
diced butter. Use your fingers to 
rub the butter into the flour mixture, 
until the consistency is of fine 
breadcrumbs. Leave to chill in the 
fridge until the cake batter is ready.

4. To make the cake batter, melt 75g 
of butter and leave to one side. In a 
large bowl mash 120g of banana with 
a fork. Add the caster sugar (bag 3), 
and the egg, and mix until combined. 
Add the flour, brown sugar, baking 
powder, and bicarbonate of soda 
(bag 4), and beat until smooth and 
combined. Add the melted butter, 
and gently stir everything together 
until smooth.

8. To make the drizzle, mix together 
the icing sugar (bag 6) with 1-2 tsp 
of water, until the icing is thick, but 
pourable. Spoon the icing into the 
second provided piping bag and cut 
½ cm off the end. Drizzle the icing 
over the top of the loaf. Sprinkle the 
reserved freeze dried strawberries on 
top to finish.

TOP TIP

2. In a small bowl mix ⅔ of the 
freeze dried strawberries (bag 1) with 
3 tbsp of boiling water. Stir well, and 
leave to one side for the strawberries 
to rehydrate.

Bananas that are very ripe give a deliciously sweet taste, so the 
riper the better!



Store in an airtight container 
in a cool, dry place.
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you will needin the kit

1 medium egg
1-2 medium bananas (120g peeled weight)
145g (20g (chilled and diced) + 75g 
+ 50g (softened)) unsalted butter

2lb loaf tin

Bag 1: 10g freeze dried strawberries 
Bag 2: 30g plain flour, 20g granulated sugar, 
¼ tsp ground cinnamon
Bag 3: 70g caster sugar
Bag 4: 150g plain flour, 60g light brown 
sugar, ½ tsp baking powder, 
½ tsp bicarbonate of soda
Bag 5: 100g icing sugar
Bag 6: 50g icing sugar

Plain white flour: (wheat flour, statutory nutrients: calcium, niacin, iron, thiamin), icing sugar: (sugar (97%), maize 

starch), caster sugar, light brown sugar: (sugar, cane molasses), granulated sugar, freeze dried strawberries: 

strawberries, bicarbonate of soda, baking powder (raising agents (sodium acid pyrophosphate, sodium 

bicarbonate, calcium phosphate), wheat flour (calcium, niacin, iron, thiamin)), cinnamon: ground cassia.

Best before: see sticker.  Store in a cool, dry place.

ingredients

BakedIn Ltd, Office 112, Slington 
House, Rankine Road, Basingstoke
Hampshire, RG24 8PH

or

Allergens: For allergens see ingredients in bold.
May contain: milk, soya & nuts.

475g

Strawberry & 
Banana loaf 

Butter measure
Wooden skewer
1 x A4 baking paper
2 x small piping bags

STORAGE

Energy kJ / kcal
Fat
    of which saturates
Carbohydrates
    of which sugars
Protein
Salt

1579kJ/372kcal
0.5g
0.1g
87g
61g
3.8g
0.23g

Nutritional info Per 100g (as sold)

Bakedin.co.uk/strawberry-banana-loaf
VIDEO

40-50 MINS


