BANANA CAKE

Ingredients
5 oz (155 gm) plain flour }
1tsp. baking powder         }                 sifted together 3X
1/2 tsp. baking soda         }
pinch of salt
6 egg yolks
6 oz (185 gm) sugar         }                  divide into half
3 fl. oz (90 ml) corn oil/veg. oil
6 eggs whites
2 fl. oz (60 ml) peeled ripe bananas

Methods
1.  Crush about 2 ripe bananas.
2.  Cream egg yolks and add half  sugar in the egg yolks till thick.
3.  Stir in corn oil/veg. oil and crushed bananas. Add a pinch of salt.
4.  Fold sifted flour into egg mixture.
5.  Whisk egg whites till fluffy.  Add remaining half  sugar in small amounts and beat till stiff.  
6.  Fold into the egg yolk mixture quickly.
7.  Immediately pour mixture into baking pan and bake in preheated oven (320 deg. F) for about 40 minutes.

Tips
Flip the baking pan up side down once the cake is cooked and allow to cool.  This will prevent the cake from shrinking.
