
Banana Cajeta Upside Down Cake
 Vegetarian

DESSERT

Ingredients
0.5 teaspoon double-acting baking powder

3  banana  very ripe 

4  egg yolk

2  eggs

5 ounces flour  all-purpose 

2 cups half and half  (cup each cream and milk) 

0.3 teaspoon salt

0.3 cup sugar

READY IN

1440 min.

SERVINGS

6

CALORIES

439 kcal

https://whatsheate.com


6 tablespoons butter  unsalted plus more for brushing pan room temperature () 

0.5 teaspoon vanilla

1  vanilla pod

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

knife

whisk

wire rack

blender

plastic wrap

loaf pan

hand mixer

stand mixer

microwave

skewers

oven mitt

Directions
Make the cake: Peel bananas and slice in half lengthwise, then crosswise, set aside.

Place 1/2 cup sugar in a small saucepan, add enough water to moisten and place over medium

heat. Cook until it begins to caramelize, remove from heat and swirl gently until caramel is a

uniform amber color, between the color of honey and maple syrup. Immediately pour into the

bottom of a standard loaf pan. Wearing oven mitts or holding dry towels, lift pan and tilt back

and forth to evenly coat the bottom. While caramel is still soft, carefully place bananas cut

side down into it, cutting them as needed to get as much coverage as you can.



Brush sides of pan with soft butter, set aside.

Set a rack in center of oven. Preheat oven to 350°F. In stand mixer fitted with paddle

attachment or in a medium bowl using handheld electric mixer, cream together butter and

remaining sugar.

Add eggs one at a time, fully incorporating each one before adding the next and scraping

bowl as needed. Beat in vanilla extract.

Combine flour, baking powder and salt and add to batter, combining on low speed. With mixer

off, add Cajeta and slowly mix until fully incorporated, scraping often. Be sure to scrape the

bottom of the bowl thoroughly, as the Cajeta usually needs some help getting down there.

Scrape batter into pan and set on a small baking sheet to catch any caramel that might

bubble out of the pan.

Bake for 40 minutes, then rotate and continue baking until a skewer inserted in the middle

comes out clean, 15 to 20 minutes longer. Allow to bake another 3 to 5 minutes after that to

allow cake to set up enough to adhere to bananas.

Remove to wire rack to cool for 5 to 10 minutes. When cake is still warm but pan is noticeably

cooler, run a paring knife around the edge and flip onto a plate. Don't panic if your bananas

stick to the pan and your corners aren't perfect, quickly use a paring knife to remove bananas

from pan and replace on cake. Immediately wrap in plastic and chill overnight.

Place half and half and sugar in a medium saucepan. Split and scrape vanilla bean and add to

pan. Have egg yolks ready in a medium bowl.

Place saucepan over medium heat, stirring occasionally to be sure sugar is dissolved, and

heat until steaming but do not allow to boil.

Remove from heat and gradually whisk into yolks. Scrape everything back into the pan and

place over medium-low heat, stirring constantly until custard coats the back of a spoon.

Strain into a bowl and chill over an ice bath or in the refrgerator for a couple hours with

plastic wrap pressed directly over the surface.

To serve: Slice cake into slabs around 1 inch thick. Briefly reheat in a warm oven or microwave

and serve in a pool of chilled anglaise.

Nutrition Facts

 PROTEIN 8.5%
  FAT 51.97%

  CARBS 39.53%

Properties



Glycemic Index:48.64, Glycemic Load:25.47, Inflammation Score:-6, Nutrition Score:12.497391223907%

Flavonoids
Catechin: 3.6mg, Catechin: 3.6mg, Catechin: 3.6mg, Catechin: 3.6mg Epicatechin: 0.01mg, Epicatechin: 0.01mg,

Epicatechin: 0.01mg, Epicatechin: 0.01mg Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg,

Kaempferol: 0.06mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin:

0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)
Calories: 439.35kcal (21.97%), Fat: 25.78g (39.67%), Saturated Fat: 14.57g (91.06%), Carbohydrates: 44.14g (14.71%),

Net Carbohydrates: 41.96g (15.26%), Sugar: 19.08g (21.2%), Cholesterol: 242.49mg (80.83%), Sodium: 210.74mg

(9.16%), Alcohol: 0.11g (100%), Alcohol %: 0.07% (100%), Protein: 9.48g (18.97%), Selenium: 22.59µg (32.28%),

Vitamin B2: 0.45mg (26.67%), Folate: 82.29µg (20.57%), Phosphorus: 201.65mg (20.17%), Vitamin A: 925.42IU

(18.51%), Vitamin B1: 0.26mg (17.04%), Vitamin B6: 0.33mg (16.73%), Manganese: 0.33mg (16.69%), Calcium:

139.63mg (13.96%), Vitamin B5: 1.13mg (11.33%), Potassium: 380.4mg (10.87%), Iron: 1.92mg (10.66%), Vitamin B3:

1.9mg (9.48%), Vitamin B12: 0.54µg (9.03%), Fiber: 2.17g (8.69%), Magnesium: 31.97mg (7.99%), Vitamin D: 1.15µg

(7.68%), Vitamin C: 5.86mg (7.1%), Vitamin E: 1.06mg (7.09%), Zinc: 1.05mg (6.99%), Copper: 0.11mg (5.51%),

Vitamin K: 2.52µg (2.4%)


