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For more recipes and tea party tips visit
mariecurie.org.uk/teaparty

Ingredients

1¼ cups of all-purpose four 

1 teaspoon baking powder 

½ cup (1 stick) butter, 
softened 

½ cup of sugar 

2 large eggs 

1 teaspoon of pure vanilla 
extract 

3 ripe bananas

¼ cup of Grape-Nuts cereal

This recipe is from my late wife, Kate, who 
passed away in 2009. Not only was she an 
extraordinary person, she was also a great cook 
and a wonderful baker. Making this recipe is just 
one of the ways to keep her close to us. 

Kate’s banana bread was devoured weekly by 
our kids and by the endless stream of their 
friends who came through our doors over the 
years. Serve warm with a dollop of butter. 

Kate’s banana bread
by Stanley Tucci

Method

Pre-heat the oven to 350°F. Grease a 4 x 8 inch 
loaf pan and line with baking parchment. 

In a medium sized bowl sift the flour and baking 
soda. In another medium-sized bowl, use a 
wooden spoon or whisk to mix together the 
butter and sugar. Add the eggs, one at a time, 
beating after each addition. Add the vanilla and 
the bananas, mashing them into the batter. Stir 
in the Grape-Nuts. 

Spoon the batter into the prepared loaf pan. 
Bake until golden brown on top and the cake 
tester comes out clean, about 45 minutes.  

Recipe taken from the Tucci Cookbook 
published by Simon and Schuster

Er
ic

 C
ha

rb
on

ne
au


