https://classicbakes.com/recipes/vegan-banana-cake

e Prep Time: 15 mins
e Cook Time: 25 mins
e Total Time: 40 mins

e Serves: 8 persons

Ingredients

1 tablespoon Ground Flaxseed Meal

3 tablespoons Water

2 cups All-Purpose Flour

2 teaspoons Baking Powder

1 teaspoon Baking Soda

1 teaspoon Cinnamon

1/4 teaspoon Cardamom


https://classicbakes.com/recipes/vegan-banana-cake
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=34fa1a1ff05ca1d1044fa2821c6922ef&camp=1789&creative=9325&index=grocery&keywords=Ground Flaxseed Meal
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=ffde90bfdf827d5c35f7b7dbc3454b59&camp=1789&creative=9325&index=grocery&keywords=all-purpose flour
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=783e1f771926f0bfcdd669ed98198e4b&camp=1789&creative=9325&index=grocery&keywords=baking powder
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=463773d6de3e16d0a1f867fe2e4f3e9c&camp=1789&creative=9325&index=grocery&keywords=baking soda
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=c6d949d942777360fb606668530c305d&camp=1789&creative=9325&index=grocery&keywords=cinnamon
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=6457025caca40ef7eeec3876fcb71b1b&camp=1789&creative=9325&index=grocery&keywords=cardamom

1/2 teaspoon Sea Salt

1/3 cup Granulated Sugar

1/3 cup Melted Vegan Butter

1 cup Coconut Milk

1 teaspoon Lemon Juice

2 Ripe Bananas, mashed

1 tablespoon Vanilla Extract

2 tablespoons Powdered Sugar

Instructions

1. Preheat oven to 350 °F. Grease 2 mini bundt pans with non-stick spray and set
them aside.

2. In a small bowl, add flaxseed meal and water. Set aside for 5 minutes after
stirring.

3. Whisk all-purpose flour, baking powder, baking soda, cinnamon, cardamom,
and sea salt in a medium bowl.

4. Whisk the granulated sugar, melted vegan butter, coconut milk, lemon juice,
bananas, vanilla extract, and flaxseed mixture in a large bowl.

5. Add the all-purpose flour spice mixture to the wet ingredients and mix until
combined.

6. Fill the prepared mini bundt pan 3/4 of the way full of banana cake batter.
7. Smooth the top of the banana cake with the back of a spoon.

8. Bake the banana cake for 20-24 minutes until golden brown and a toothpick
comes out clean.

9. Let the banana cake cook in the pan for 5-8 minutes, then invert them on a
wire rack and let them cool completely.


https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=3971e9030e4d55e91235989eb8104c65&camp=1789&creative=9325&index=grocery&keywords=sea salt
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=90850c9e0f862d944deaec7ef63bed6c&camp=1789&creative=9325&index=grocery&keywords=granulated sugar
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=82be99a2d6de59e1a955a3084cb750be&camp=1789&creative=9325&index=grocery&keywords=melted vegan butter
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=7c2e353aba6a1cd036254fa6a3587710&camp=1789&creative=9325&index=grocery&keywords=coconut milk
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=e62984af28a90509febf6e365927956a&camp=1789&creative=9325&index=grocery&keywords=lemon juice
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=bfb2a00f91a12891d186aa7ec0d769d8&camp=1789&creative=9325&index=grocery&keywords=bananas
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=53edd67fa574b354c1346f704721a424&camp=1789&creative=9325&index=grocery&keywords=vanilla extract
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=55e118a61e7ddc7a687fc6dd0368a656&camp=1789&creative=9325&index=grocery&keywords=powdered sugar
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=057cde4e7d2f5670ff8d37445c030427&camp=1789&creative=9325&index=grocery&keywords=oven
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=5ac0d70cb36347db513c83a0b8020e5b&camp=1789&creative=9325&index=grocery&keywords=mini bundt pans
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=6ce054fbbfcde157ad21b35c0acdac0b&camp=1789&creative=9325&index=grocery&keywords=non-stick spray
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=8a712755a509c76562ed2393bdcf4903&camp=1789&creative=9325&index=grocery&keywords=small bowl
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=a28581e283b56c5d29dafef4d2a24a0b&camp=1789&creative=9325&index=grocery&keywords=medium bowl
https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=6b642de90ee936601bfc792ea486c045&camp=1789&creative=9325&index=grocery&keywords=large bowl

10. Place the powdered sugar into a small fine-mesh sieve and dust the banana
cakes before serving.

Full recipe: https://classicbakes.com/recipes/vegan-banana-cake

https://classicbakes.com | Copyright © 2022 Classic Bakes


https://www.amazon.com/gp/search?ie=UTF8&tag=cbbc0b-20&linkCode=ur2&linkId=605a29fb13e518efa82cba52e6a98d1f&camp=1789&creative=9325&index=grocery&keywords=small fine-mesh sieve
https://classicbakes.com/recipes/vegan-banana-cake

