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Flourless Chocolate-Banana-Almond Cake 
 
Flourless cakes have been a Passover staple for ages. Although this simple, satisfying 
cake is made without chametz, you may find yourself making it all year long, because it 
carries the flavor of a chocolate-infused banana bread but only takes half the time to 
bake. The cream cheese ganache that tops it is like a cross between whipped cream and 
cream cheese frosting—serve it dolloped on top of the cake, with extra sliced bananas. 
 
Time: 20 minutes active time 
Makes: 8 servings 
 
For the cake 
Vegetable oil spray 
2 large ripe bananas 
1/2 cup sugar 
1/2 cup honey 
1/4 teaspoon salt 
1 teaspoon vanilla extract 
4 large eggs 
1 1/2 cups almond meal 
1/4 cup Dutch-processed cocoa powder 
2 tablespoons canola oil 
 
For the cream cheese ganache 
1/4 cup (1/2 stick) unsalted butter, softened 
1/4 cup regular cream cheese, softened 
1/2 cup cold heavy cream 
2 tablespoons sugar 
 
Note: If you can’t find almond meal, make your own: Toast slivered almonds on a baking 
sheet in a 350 degree oven for about 8 minutes, or until they begin to brown. Let cool 
completely, then grind cooled nuts in a food processor or coffee grinder. 
 
Preheat the oven to 375 degrees. Spray an 8-inch cake pan with the vegetable oil spray. 
Line the pan with a round of parchment paper, and spray the parchment. Set aside. 
 
Mash the bananas in a mixing bowl with a large fork, then stir in the sugar, honey, salt, 
and vanilla. Set aside. 
 
In a stand mixer fitted with the paddle attachment, beat the eggs for about 1 minute on 
medium speed, or until foamy. Add the sweetened banana mixture, and mix again on 
medium-high speed until very smooth, about 30 seconds. Scrape down the sides of the 
bowl. Add the almond meal and cocoa powder, and mix on low speed until well blended. 
Add the canola oil, and pour the batter into the prepared pan. (It will be thin.) 
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Bake the cake for 30 to 35 minutes, or until the cake is slightly domed and firm in the 
center. Cool cake 5 minutes in the pan. Invert onto cooling rack (run a small knife around 
the edges if necessary), then invert again onto a plate.  
 
While the cake cools, make the cream cheese ganache: Beat the butter and cream cheese 
in the work bowl of a stand mixer fitted with the paddle attachment on medium speed 
until smooth. Add the cold cream and sugar, and whip again on high speed, scraping the 
bowl occasionally, for a minute or two, until light and fluffy.  
 
Serve the cake with the cream cheese ganache, topped with extra banana slices. 
 


