Caramelized Banana Upside-Down Cake

Ingredients

Instructions

1/4 ¢ Unsalted Butter

1/3 ¢ Brown Sugar

4 Bananas (cut lengthwise)
1t Salt

1 1/2 ¢ Flour

1 1/2 t Baking Powder

1/2 c Vegetable Oil

1 ¢ Sugar

2 t Vanilla Extract

1 Egg

1 Egg Yolk

1 ¢ Buttermilk (room temperature)

1.Melt the butter in a 10-inch cast iron skillet

over medium heat. Add the brown sugar and 1/4
teaspoon salt and cook until melted, stirring
occasionally.

2.Remove from the heat and decoratively press the
bananas (flat side down, rounded side up) into the
caramel, until all of the caramel is topped with
bananas. Set aside.

3.Preheat the oven to 350A° F. Whisk the flour,
baking powder, and 3/4 teaspoon salt in a
medium-sized bowl, and set aside.

4 Place the oil, sugar, and vanilla in a large

bowl. Whisk to combine. Add the egg and yolk, and
continue whisking until smooth. Add the buttermilk
and whisk again.

5.Add the dry ingredients to the wet, and USiQa%fl
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rubber spatula, gently fold to combine. Do not
over mix. Scrape the batter over the bananas and
gently smooth the top.

6.Bake for 35 to 40 minutes, rotating at the
halfway point, until a cake tester comes out with
a moist crumb or two. Immediately run a paring
knife around the edge of the pan. Let sit for 5
minutes, then carefully invert the cake onto a
serving platter. If bits of caramel or banana

stick to the bottom of the pan, scrape them off
and place them back onto the cake.

7.Let cool until the caramel sets a bit, about 20
minutes, or cool to room temperature. Serve with
vanilla ice cream or whipped cream. The cake will
keep wrapped in plastic on the counter for up to 3
days, but it is best the day it is made.
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