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Two-Timing Banana-Cardamom Cake 
 
Laced with cardamom, this stir-and-dump cake is a good, reliable crutch for the dessert-
desperate if it’s cooked in one pan. (Serve the cake warm, with whipped cream and sliced 
bananas, if you’re so inspired.) Or fancy it all the way up and cook it in two pans, for 
something of a celebration. Bake the cakes for about half the recommended time, then 
serve them layered with a basic cream cheese frosting, made by whipping a stick of 
softened butter with 8 ounces softened cream cheese, 1/2 teaspoon vanilla, 4 cups 
confectioners’ sugar (sifted), and cardamom to taste.  
 
TIME: 10 to 30 minutes active time, depending on your day 
MAKES: 8 servings 
 
Vegetable oil spray 
1 3/4 cups all-purpose or gluten-free all-purpose flour 
2 teaspoons baking powder 
1 teaspoon ground cardamom 
1/4 teaspoon salt 
2 very ripe bananas, well mashed 
3/4 cup sugar 
3/4 cup (6 ounces) plain nonfat Greek-style yogurt 
2 large eggs 
1 teaspoon vanilla 
1/2 cup vegetable oil 
 
Preheat the oven to 350 degrees. Spray a 9” cake pan with the vegetable oil spray and set 
aside. 
 
Whisk the flour, baking powder, cardamom and salt together into a mixing bowl and set 
aside. 
 
Mash the bananas in the bottom of another mixing bowl. Add the sugar, yogurt, eggs, and 
vanilla, and whisk until well blended. Add the dry ingredients and the oil, and gently fold 
the batter together with a spatula, just until no dry spots remain. 
 
Pour the batter into the pan and bake the cake on the middle rack for 35 to 40 minutes, or 
until the cake is lightly browned at the edges and just barely beginning to crack in the 
center. 
 
When the cake is done, let it cool for about 10 minutes. Run a small knife around the 
edge. Using oven mitts, place a cooling rack on top of the cake pan and flip the cake and 
the rack together. Remove the cake pan, so the cake is upside-down on the rack. Place a 
serving plate upside-down on the bottom of the cake, and flip the plate and the rack 
together, so the cake is now right side-up on the serving plate. Serve warm. 
 


