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                                       BANANA CAKE  
 

 
  

PREP TIME: 10 MINUTES  
COOKING TIME: 40 MINUTES  
 
INGREDIENTS  

• 2 Ripe banana  

• 100 (gr) of flour  

• 50 (gr) of melted butter  

• 4 egg’s, beaten 

• 1 cup mozzarella cheese  

• 1 tablespoon baking powder.    
 
PREPARATION  
 

• Preheat oven to 180º Celsius- 350º Fahrenheit of 
temperature or gas mark 4  

• Mash the banana in a food processor  

• Add the baking powder, butter, cheese, flour and eggs. 

• Mix to a soft dough                                                                                
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• Pour into a mold and insert into the oven  

• Let it cook for 40 minutes or until lightly browned  

• Remove from the oven in a safe surface and let it cool  

• You can serve it with strawberry jam  
 
 

 
 

 
 


