banana cake with cream cheese frosting
[image: image1.jpg]



My favorite recipe for PERFECT fresh banana cake with cream cheese frosting – we have used this for many a birthday cake and even a wedding cake!  Deep rich flavor like banana bread, but a lighter cake texture that is so buttery, and the buttermilk makes the cake so moist!   The cream cheese frosting is silky, sweet and tangy, perfectly balanced and not too sweet.
INGREDIENTS:

BANANA CAKE:

1-1/2 cups ripe bananas, mashed (about 3 large bananas)
3 cups all-purpose flour (sifted & spooned, not scooped!)

1 teaspoon baking soda

1 teaspoon baking powder

1 teaspoon cinnamon

½ teaspoon salt

¾ cup unsalted butter (softened to room temperature)

1 cup granulated sugar

½ cup packed light or dark brown sugar

3 large eggs (room temperature)

2 teaspoons vanilla

1-1/2 cups fresh buttermilk

CREAM CHEESE FROSTING:  (THIS MAKES A LOT OF FROSTING!)
8 ounces (1 block) cream cheese (softened to room temperature)
½ cup unsalted butter (softened to room temperature)

3-1/4 cups powdered sugar 
1 teaspoon vanilla

¼ teaspoon salt
HOW I MAKE THIS:
1. Preheat oven to 350 degrees.  Spray a 9x13 inch baking pan with non-stick spray.
2. Mash the bananas with hand mixer; set aside.
3. Whisk together the flour, baking soda, baking powder, cinnamon and salt; set aside.

4. Using a hand mixer or stand mixer with paddle attachment, beat the butter on high until smooth and creamy – 1 to 2 minutes.  Add granulated sugar and brown sugar and beat on high speed for 2 minutes, or until light and creamy.  Scrape bottom and sides of bowl as needed.  Add the eggs and vanilla and beat until combined, then add in mashed bananas and beat until blended.  

5. With the mixer on a slow speed, slowly add 1/3 of the dry ingredients, alternating with 1/3 of the buttermilk, mixing each addition JUST until blended (and scraping down the sides and bottom of the bowl as necessary) – DO NOT OVERMIX!  The batter will be slightly thick and a few lumps are okay.

6. Pour batter into baking pan and spread evenly.  Bake for 45 to 50 minutes.  Cake is done when center springs back or a toothpick inserted in the center comes out clean.  If your cake is browning too quickly, cover loosely with foil.  

7. Remove from oven and allow cake to cool completely.

8. PREPARE FROSTING:   In a stand mixer with whisk attachment, beat the butter and cream cheese together on high speed until smooth and creamy (3 to 4 minutes).  Add the vanilla, salt, and powdered sugar.  Beat on low speed for a minute, then beat on high for 2 to 3 minutes, or until light and fluffy.  
9. Spread frosting on cooled cake and chill in refrigerator at least 30 minutes before serving.

10. Store leftover cake in an airtight container in the refrigerator for up to 3 days.  

YIELD:  12 Servings
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