banana cake recipe jamie oliver

Banana cake recipe Jamie Oliver is a delightful and easy-to-follow dessert
that has captured the hearts of many home bakers. Known for his approachable
cooking style, Jamie Oliver’s banana cake recipe offers a moist and flavorful
treat that is perfect for any occasion. Whether you're looking for a sweet
snack or a dessert to impress your guests, this recipe is sure to be a hit.
In this article, we will explore the ingredients, preparation steps, and tips
to make the perfect banana cake just like Jamie Oliver.

Ingredients Needed for Jamie Oliver's Banana
Cake

To create a scrumptious banana cake, you will need the following ingredients:

3 ripe bananas

200g (1 cup) of sugar (brown or white)

2 large eggs

200g (1 % cups) of all-purpose flour

1 teaspoon of baking powder

1 teaspoon of baking soda

L teaspoon of salt

100g (% cup) of unsalted butter, softened

1 teaspoon of vanilla extract

Optional: nuts or chocolate chips for added texture and flavor

This straightforward list of ingredients ensures that you have everything you
need to whip up this delicious banana cake.

Preparation Steps for Banana Cake

Now that you have gathered your ingredients, it is time to dive into the
preparation. Following these steps will help you create a delightful banana



cake:

Step 1: Preheat the Oven

Begin by preheating your oven to 180°C (350°F). This ensures that your cake
will bake evenly.

Step 2: Prepare the Bananas

In a mixing bowl, mash the ripe bananas using a fork or a potato masher until
they reach a smooth consistency. The riper the bananas, the sweeter and more
flavorful your cake will be.

Step 3: Mix the Wet Ingredients

In a separate bowl, cream together the softened butter and sugar until light
and fluffy. Add the eggs, one at a time, mixing well after each addition.
Then, stir in the mashed bananas and vanilla extract until everything is well
combined.

Step 4: Combine Dry Ingredients

In another bowl, sift together the flour, baking powder, baking soda, and
salt. Mixing these dry ingredients separately helps to ensure that the
leavening agents are evenly distributed throughout the batter.

Step 5: Combine Wet and Dry Ingredients

Gradually add the dry mixture to the wet ingredients, folding gently until
just combined. Be careful not to overmix, as this can lead to a dense cake.
If you're adding nuts or chocolate chips, fold them in at this stage.

Step 6: Prepare the Baking Pan

Grease a 9-inch round cake pan or line it with parchment paper to prevent
sticking. Pour the batter into the prepared pan and smooth the top with a
spatula.



Step 7: Bake the Cake

Place the cake in the preheated oven and bake for 35-40 minutes, or until a
toothpick inserted into the center comes out clean. Keep an eye on the cake
as baking times can vary depending on your oven.

Step 8: Cool and Serve

Once baked, allow the cake to cool in the pan for about 10 minutes before
transferring it to a wire rack to cool completely. You can serve the banana
cake as is or frost it with your favorite cream cheese frosting for an extra
indulgent treat.

Tips for Making the Perfect Banana Cake

To ensure your banana cake turns out perfectly every time, consider the
following tips:

e Use Overripe Bananas: The more spots on your bananas, the sweeter they
will be. Overripe bananas are ideal for baking.

e Don’t Overmix: Mix the batter just enough to combine the ingredients.
Overmixing can result in a tough cake.

e Check for Doneness: Ovens can vary, so start checking your cake a few
minutes before the suggested baking time.

e Experiment with Add-Ins: Feel free to customize your cake with walnuts,
pecans, or chocolate chips to suit your taste.

e Store Properly: Keep the banana cake in an airtight container at room
temperature for up to three days, or refrigerate for longer freshness.

Serving Suggestions for Banana Cake

Banana cake is incredibly versatile and can be enjoyed in various ways. Here
are some serving suggestions to elevate your dessert experience:



1. Cream Cheese Frosting

A classic cream cheese frosting complements the sweetness of the banana cake
perfectly. Spread it on top of the cooled cake for a rich and creamy finish.

2. Fresh Fruits

Serve slices of banana cake with a side of fresh fruits, such as berries or
sliced bananas, for a refreshing twist.

3. Ice Cream

For an indulgent dessert, serve your banana cake warm with a scoop of vanilla
ice cream. The combination of warm cake and cold ice cream is irresistible.

4. Nuts and Caramel Sauce

Drizzle caramel sauce over your cake and sprinkle with chopped nuts for added
texture and flavor.

Conclusion

In summary, the banana cake recipe Jamie Oliver is a delightful and simple
dessert that is sure to please everyone. With just a few ingredients and easy
preparation steps, you can create a moist and flavorful cake that can be
enjoyed on its own or dressed up with various toppings. Whether for a special
occasion or a casual family gathering, this banana cake is a fantastic
addition to your baking repertoire. So grab some ripe bananas and start
baking your way to deliciousness!

Frequently Asked Questions

What are the main ingredients in Jamie Oliver's
banana cake recipe?

The main ingredients include ripe bananas, flour, sugar, eggs, butter, baking
powder, and a pinch of salt.



Is Jamie Oliver's banana cake recipe suitable for
beginners?

Yes, Jamie Oliver's banana cake recipe is quite simple and perfect for
beginners, as it requires minimal baking skills.

How ripe should the bananas be for the best banana
cake?

For the best flavor and moisture, use very ripe bananas with brown spots or
even fully brown skin.

Can I substitute any ingredients in Jamie Oliver's
banana cake recipe?

Yes, you can substitute butter with olive oil or use gluten-free flour for a
gluten-free version.

How long does it take to bake Jamie Oliver's banana
cake?

It typically takes about 45-55 minutes to bake, depending on your oven
temperature and cake size.

What can I add to Jamie Oliver's banana cake for
extra flavor?

You can add nuts, chocolate chips, or spices like cinnamon and nutmeg for
extra flavor.

Does Jamie Oliver's banana cake require frosting?

No, the cake is delicious on its own, but you can top it with cream cheese
frosting or a simple glaze if desired.

Can I make Jamie Oliver's banana cake ahead of time?

Yes, you can make the cake a day in advance and store it in an airtight
container to keep it moist.

What is the best way to store leftover banana cake?

Store leftover banana cake in an airtight container at room temperature for
up to 3 days, or in the fridge for up to a week.



Is there a vegan version of Jamie Oliver's banana
cake?

Yes, you can make a vegan version by replacing eggs with flax eggs and using
plant-based butter or oil.
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