Chocolate-Peanut-Butter-Banana Upside-
Down Cake

READY IN SERVINGS

@

CALORIES
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100 min. 250 kcal

DESSERT

Ingredients

1 tablespoon double-acting baking powder

4 bananas halved lengthwise

3 ounces bittersweet chocolate melted

1 cup brown sugar dark

4 large eggs

3 cups flour all-purpose

2 cups granulated sugar

1 cup milk
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0.8 cup chunky peanut butter
0.5 teaspoon salt

1teaspoon vanilla extract pure

Equipment
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bowl

baking sheet
oven

knife

whisk
baking pan
hand mixer
toothpicks

glass baking pan

Directions
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Preheat the oven to 350 and lightly butter the sides of a 9-by-13-inch glass baking dish. In a

medium bowl, whisk the flour with the baking powder and salt.

In a standing electric mixer fitted with the paddle, beat 2 sticks of the butter with the
granulated sugar at medium speed until very fluffy, 5 minutes. Beat in the eggs one at a time,
then add the vanilla. In 3 alternating batches, beat in the flour mixture and the milk.

Transfer one-fourth of the batter to a medium bowl and stir in the melted chocolate. Beat the

peanut butter into the remaining batter.

In a small bowl, blend the remaining stick of butter with the brown sugar and spread it in the
baking dish. Arrange the bananas, cut side down, in the dish. Spoon dollops of the peanut
butter batter into the dish and fill in the gaps with the chocolate batter. Gently swirl the
batters together with a table knife.

Set a baking sheet on the bottom of the oven.

Bake the cake in the center of the oven for 1 hour and 5 minutes, until a toothpick inserted
into the center comes out clean.

Let the cake cool on a rack for 10 minutes, then invert it onto a platter.



I:‘ Let the cake cool slightly, then cut into squares and serve.

Nutrition Facts
- |

I prOTEIN 7.84% [ FAT 23.04% CARBS 69.12%

Properties
Glycemic Index:13.75, Glycemic Load:22.02, Inflammation Score:-3, Nutrition Score:6.2721739411354%

Flavonoids

Catechin: 1.15mg, Catechin: 1.15mg, Catechin: 1.15mg, Catechin: 1.15mg Kaempferol: 0.02mg, Kaempferol: 0.02mg,
Kaempferol: 0.02mg, Kaempferol: 0.02mg Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin:
0.01mg

Nutrients (% of daily need)

Calories: 250.36kcal (12.52%), Fat: 6.59g (10.14%), Saturated Fat: 2.01g (12.55%), Carbohydrates: 44.5g (14.83%),
Net Carbohydrates: 42.96g (15.62%), Sugar: 29.43g (32.7%), Cholesterol: 31.14mg (10.38%), Sodium: 149.13mg
(6.48%), Alcohol: 0.05g (100%), Alcohol %: 0.08% (100%), Protein: 5.04g (10.09%), Manganese: 0.32mg (16.06%),
Selenium: 8.72pug (12.46%), Vitamin B3: 2.Img (10.48%), Folate: 41.73pg (10.43%), Vitamin B1: 0.14mg (9.6%), Vitamin
B2: 0.16mg (9.27%), Phosphorus: 92.01mg (9.2%), Magnesium: 30.54mg (7.63%), Iron: 1.36mg (7.54%), Vitamin B6:
0.13mg (6.73%), Fiber: 1.54g (6.16%), Calcium: 61.3mg (6.13%), Copper: 0.12mg (6.13%), Vitamin E: 0.84mg (5.61%),
Potassium: 184.63mg (5.28%), Vitamin B5: 0.39mg (3.92%), Zinc: 0.57mg (3.79%), Vitamin B12: 0.13ug (2.17%),
Vitamin C: 1.64mg (1.99%), Vitamin D: 0.27ug (1.78%), Vitamin A: 72.8IU (1.46%)



