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*What s a zine, you ask? According to The Cambridge Dictionary, it is a small magazine that is produced by one person or a small group of people, and is about a subject they are inferested in - derived from the word 'magazine!
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A basket of fruit words to find
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The fruits of your (colouring) labour

One of the principles of healthy eating is that foods of all colours are
necessary for a balanced diet - how many different colours will there be
in this flock of fruit?
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CURRANT

DATE
DRAGONFRUIT
FIG
GOOSEBERRY
GRAPEFRUIT
GRAPES
GROUNDCHERRY
GUAVA

KIWI

APPLE
APRICOT
AVOCADO
BANANA
BLUEBERRY
CANTELOUPE
CARAMBOLA
CHERRY
COCONUT
CRANBERRY

W W

LEMON PLANTAIN

LIME PLUM

MANGO POMEGRANATE
NECTARINE POMELO
ORANGE QUINCE

PAPAYA RASPBERRY
PASSIONFRUIT  STRAWBERRY
PEACH TANGERINE
PEAR WATERMELO
PINEAPPLE LR TR R

Go bananas on February 23!

February 23 is National Banana
Bread Day (who knew?) so what
better time to make a loaf of banana-y
goodness? This recipe will use up a
total of five of those bananas turning
brown on your counter (note: if you
have a stash of blackened bananas in
your freezer, you can use those for all
but one of the bananas required — the
fifth, which is optional, needs to hold
its shape to adorn the top of the loaf.

Ingredients

Ultimate banana bread

2 cups (250 g) all-purpose flour

1 teaspoon baking soda

Y4 teaspoon salt

Y4 teaspoon ground cinnamon

% cup (115 g) room-temperature
unsalted butter

%, cup (150 g) packed brown sugar
2 large eggs, at room temperature
s cup (80 g) plain yogo urt or sour
cream

2 cups mashed bananas (about 4
large ripe bananas)

1'% teaspoon vanilla extract

Banana topping

1 whole ripe banana, sliced
lengthwise

1 teaspoon brown sugar

1 teaspoon cinnamon

Cinnamon sugar swirl

3 tablespoons unsalted butter, melted
3 tablespoons granulated sugar

3 tablespoons dark brown sugar

2 tablespoons ground cinnamon

Method

1. Preheat your oven to 350 F. Grease a
loafpan (9°x5/23x13 cm, though this
recipe can be adapted for mini loaves
or even muffins if desired, though
baking time will need to be reduced)
and line with parchment paper.

2. Whisk the flour, baking soda, salt,
and cinnamon together in a large bowl.
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3. Cream the butter and brown sugar
together until smooth and creamy.
Add the eggs one at a time, beating
thoroughly after each addition. Mix
in the yogourt/sour cream, mashed
bananas and vanilla.

4. Mix the dry ingredients into the
wet ingredients — mix only until
combined and no flour pockets
remain. Do not overmix!

5. In a small bowl, mix together the
ingredients for the cinnamon sugar
swirl — the mixture should have a
thick liquid consistency.

6. Spoon Y of the banana bread
batter into your prepared pan. Spoon
% of the cinnamon swirl mixture
on top in dollops and then swirl it
into the batter using a butter knife
or a skewer. Repeat, alternating the
banana bread batter and the cinnamon
swirl mixture (finishing with batter).
7. For the banana topping, mix the
cinnamon and sugar in a small bowl
and sprinkle over the cut side of the
sliced banana.

8. Place the bananas, cut side up, on
top of the prepared batter in the pan.
9. Bake the loaf for 60 minutes, or
until a toothpick inserted into the
middle comes out without any wet
batter stuck to it (damp crumbs are
perfect, you don’t want to dry out
the loaf).

10. Allow the loaf to cool on a wire
rack.

11. Store at room temperature for
two to three days, or in the fridge for
up to a week (if it lasts that long!).

Fruit funnies

Why is it so difficult to work at an apple pie factory?
They have such a high turnover rate!

Why are oranges the fastest fruit? They never run out of juice!

What kind of fruit can fix your sink? 4 plum-ber!

Why do melons have fancy weddings? Because they canteloupe!
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