
BANANA DREAM CAKE 
This cake lives up to its name: flawless banana cake (better than the best banana bread you've ever 

had) + luscious frosting = dreamy. I usually make this cake a day ahead and frost it when I have time. 
If you want, you can make the cake in advance, freeze it, and defrost it the day of. Then just fill it with 
bananas and cover it with chocolate frosting and you're good to go. We've also put chocolate chips in 

the cake, which add a nice crunch and aren't over-the-top. If you're someone who enjoys nuts and 
there's no chance I'm coming over, I'm sure walnuts would be good, too.   

One more thing: the frosting is pretty dreamy by itself. It's one of the easiest frosting recipes I've ever 
seen and one of the most delicious. 

 
Recipe by Katharine Caldwell 

 
SERVES 10 – 12 

BY: THE SHORTLISTS 
 
½ cup (1 stick / 115 grams) butter, softened 
3/4 cup white sugar 
3/4 cup brown sugar 
2 eggs 
1 tsp vanilla 
1 cup whole wheat flour 
1 cup white flour 
1 tsp baking soda 
1 tsp baking powder 
½ tsp salt 
4 very ripe bananas, mashed 
⅓ cup buttermilk (or milk with a dash of white vinegar or lemon juice) 
1 - 2 bananas, sliced into thin coins (for middle) 
 
Preheat oven to 350°F/180°C. Grease two 8" spring form pans. 
 
In large bowl, beat the butter and sugars together for about a minute until creamy. Beat in the eggs then 
add the vanilla and beat to combine.  
In another bowl, mix the banana with the buttermilk.  
In a third bowl, sift the flours, baking powder, baking soda, and salt together.  
 
Add 1/3 of the flour mixture to the butter mixture, then 1/2 the banana mixture, another 1/3 of the flour, 
the rest of the banana, then the rest of the flour. Divide batter evenly between prepared pans and bake 
for 25-35 minutes or until an inserted wooden pick comes out clean. Cool completely before frosting or 
freezing.  
 
To prepare cake, frost one layer with about 1/4 of the chocolate frosting then top evenly with the 
banana slices. Place the other cake layer on top, and coat the top and sides with remaining frosting. 
Best made a day in advance. 

 
CHOCOLATE FROSTING 

Makes enough to frost the outside and inside of one Banana Dream Cake. Not that a bit extra would go 
to waste... Also: for mocha frosting, substitute half the milk with prepared coffee. 

 
2½ cup icing sugar 
½ cup cocoa 
6 tbsp. butter, softened 
¼ cup milk or water 
1 tsp vanilla 
 
Measure all ingredients into mixing bowl. Beat slowly until moistened. Add more milk or icing sugar if 
needed to get the consistency you want. Makes about 2 cups.  



 


