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Banana Cake

Recipe courtesy of:	 Better	 Homes	 &	 Gardens
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Little Stirrings

The same mouth-watering flavor of banana bread, 
but in a lighter, cake form. I dare you to find 
someone who doesn’t like this cake!

Ingredients:

•2	 eggs
•2	 1/4	 cups	 all-purpose	 flour
•1	 1/2	 cups	 sugar
•1	 1/2	 tsp	 baking	 powder
•1	 tsp	 baking	 soda
•1/2	 tsp	 salt

•1	 cup	 mashed	 ripe	 bananas	 (3	 medium)
•3/4	 cup	 buttermilk	 or	 sour	 milk
•1/3	 cup	 shortening
•1	 tsp	 vanilla

1. Allow	 the	 eggs	 to	 stand	 at	 room	 temperature	 for	 30	 minutes.	 Meanwhile,	 grease	 and	 lightly	 
flour	 two	 8x1	 1/2-inch	 or	 9x1	 1/2	 inch	 round	 cake	 pans,	 or	 grease	 one	 13x9x2-inch	 
baking	 pan;	 set	 pan(s)	 aside.

2. Preheat	 oven	 to	 350	 degrees.	 In	 a	 large	 mixing	 bowl	 stir	 together	 flour,	 sugar,	 baking	 
powder,	 baking	 soda,	 and	 salt.	 Add	 banana,	 buttermilk,	 shortening,	 and	 vanilla.	 Beat	 with	 an	 
electric	 mixer	 on	 low	 speed	 until	 combined.	 Add	 eggs;	 beat	 on	 medium	 speed	 for	 2	 minutes.	 
Spread	 batter	 evenly	 into	 the	 prepared	 pan(s).

3. Bake	 for	 25	 to	 30	 minutes	 for	 round	 pans,	 about	 30	 minutes	 for	 13x9x2-inch	 pan,	 or	 until	 a	 
wooden	 toothpick	 inserted	 near	 center(s)	 comes	 out	 clean.	 Cool	 on	 wire	 racks	 for	 10	 
minutes.	 Remove	 cake	 layers	 from	 pans;	 cool	 thoroughly	 on	 racks.	 Or	 place	 13x9x2-inch	 
cake	 in	 pan	 on	 wire	 rack;	 cool	 thoroughly.	 Frost	 with	 desired	 frosting.

Directions:

Tips from our Test Kitchen:

•If	 you	 don’t	 have	 buttermilk,	 make	 your	 own.	 Put	 1	 tbsp	 lemon	 juice	 or	 vinegar	 in	 a	 glass	 
measuring	 cup.	 Add	 enough	 milk	 to	 make	 1	 cup	 total	 liquid;	 stir.	 Let	 the	 mixture	 stand	 for	 5	 
minutes	 before	 using.	 Use	 the	 same	 amount	 of	 sour	 milk	 as	 you	 would	 buttermilk.
•My	 round	 cakes	 took	 more	 like	 40	 minutes	 to	 cook,	 but	 that	 may	 have	 been	 an	 error	 on	 my	 
part.	 Moral	 of	 the	 story	 -	 definitely	 monitor	 your	 cakes,	 and	 check	 them	 before	 you	 pull	 them	 
out.	 
•I	 sprinkled	 cinnamon	 sugar	 on	 top	 of	 the	 cake	 and	 it	 was	 delicious!	 Made	 with	 Seven-Minute	 
Frosting.


