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INGREDIENTS

Cake

—1-% cups ripe bananas (3 to 4 bananas)
—2 teaspoons lemon juice

—3 cups all-purpose flour

—1-% teaspoons baking powder

-4 teaspoon kosher salt

—3 cup soft butter

—2 cups granulated sugar

-3 eggs

—2 teaspoons pure vanilla extract

—1-% cups buttermilk

Icing

—% cup soft butter

—8 ounces cream cheese, room temperature
—1 teaspoon pure vanilla extract

—3-% cups powdered sugar

DIRECTIONS

Preheat the oven to 275 degrees Fahrenheit (135 degrees
Celsius). Grease and flour a 9-inch-by-13-inch metal baking
pan.

Mix and mash the bananas with lemon juice, and reserve for
later.

In a medium bowl, mix the flour, baking soda and salt, and set
aside.

In a large bowl, cream together the butter and sugar. Beat in
the eggs, one at a time, and stir in the vanilla.

Alternating between the two, gradually beat the flour mixture
and the buttermilk into the creamed butter-egg-sugar mixture.
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Stir in the mashed bananas until just mixed.

Pour batter into the prepared baking dish. Bake for 1 hour 10
minutes, until an inserted knife comes out clean.

While the cake bakes, place a sheet pan in the freezer.

After baking, remove the sheet pan from the freezer and line
with a towel. Remove the baked cake from the oven and place on
the towel-lined frozen sheet pan. Place in the freezer for 45
minutes to 1 hour, until completely cooled.

While the cake cools, prepare the frosting. Cream the butter
and cream cheese together. On the low setting, beat in the
vanilla extract and the powdered sugar until combined. Mix on
high until smooth.

Frost the cooled cake and serve.

It truly is delightful, don’t you think? Who would have
thought that baking a cake at only 275 degrees and then
sticking it in the freezer would yield such a great dessert?!
Have you ever made anything similar? Will you give this banana
cake a try?
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