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 Cake Ingredients

3 cups flour
1 teaspoon baking soda
1 teaspoon ground cinnamon
1/2 teaspoon kosher salt
1 cup canola oil
2 teaspoons vanilla extract
2 cups sugar
3 eggs
3 cups mashed banana
8 oz crushed pineapple
1 cup chopped pecans
1 cup unsweetened coconut,
   shredded

Here’s How

1 Sift together first four ingredients, set aside. 

2 combine oil, vanilla extract, sugar, beat for 2 minutes.
   add eggs, one at a time, beat between each addition, beat
   at medium speed for 3 minutes until light and fluffy

3 Combine bananas, drained pineapple, pecans and coconut

4 Stir fruit/nut mixture into oil/sugar/egg mixture, stir in
   flour/spice mixture.

5 Pour into buttered and floured pans, bake until golden
   brown. Cool for 15 minutes in pan, cool completely on 
   wire rack before frosting. 

Frosting - Combine cream cheese, sugar and vanilla. Beat 
until fluffy, Add heavy cream, beat until stiff peaks form.

Temp, Time
 & 

Servings
350º

40 minutes
2- 9” round cakes

hummingbird cake

frosting 
Ingredients

8 oz cream cheese
2 tablespoons brown sugar
1 teaspoon vanilla extract
1 pint heavy cream
edible flowers


