Banana Cake (Rose Levy Berenbaum’s Cordon Rose Cake) 
Jgarner-Cooking Forum 

mix together: 

sifted cake flour 2 cups (200 g) 
sugar 3/4 c + 2 Tbs (170g) 
baking soda 1 tsp 
baking powder 3/4 tsp 
salt 1/2 tsp 

puree together: 
2 large ripe bananas 1 c (227 g) 
sour cream 2 Tbs or up to 1/2 c (30 g to 121 g) 
2 large eggs 2 (100 g) 
grated lemon zest 2 tsp 
(I left this out since I don't like the flavor of lemon with banana) 
vanilla 1-1/2 tsp 
soften: 
Butter 10 Tbs (5 oz) (142 g) 

Add butter and half of pureed mixture to dry ingredients in stand mixer and mix at medium with paddle for 1-1/2 minutes. Scrape bowl and add rest of banana mixture in two batches, mixing 20 seconds after each addition. Pour into 9"x2" round pan (I just lined the bottom with parchment, no spray or butter) and bake at 350 F for 30 to 40 minutes. Cool for 10 minutes in pan and then turn out onto rack to cool completely. 
Hint: Use smallest amount of sour cream and 3 bananas for more pronounced banana flavor 
Cream Cheese Icing 

Cream cheese, softened 8 oz. 
Butter, softened 5 TBS (2.5 oz) 
Sour cream 1 Tbs 
Vanilla extract 1/2 tsp. 
Rum 1 Tbs 
Powdered sugar 1 1/4 C (5 oz) 
Process (yeah, the food processor) or beat cream cheese, butter, sour cream, and vanilla until smooth. Add powdered sugar and pulse until smooth. Makes enough to frost the top of a 9x13 sheet cake. 

