
This recipe came from Minced at www.mincedblog.com. 

Upside Down Banana Cake with Maduros 

Serves 4-6 

The next time I make this cake I’ll add one cup of chopped pecans as I think that they 
would make a fabulous addition.  If using chopped nuts, stir them in with the flaked 

coconut.   

For the caramelized maduros: 
2 large ripe (maduro) plantains (the blacker the plantain the better) 
4 tablespoons unsalted butter 
¼ cup packed light brown sugar 

For the banana cake: 
1 stick (8 tablespoons) unsalted butter, room temperature 
1 cup granulated sugar 
3 very ripe bananas, peeled and smashed 
2 large eggs, beaten 
2 ½ cups all purpose flour 
1 teaspoon soda 
1 teaspoon salt 
1 teaspoon coconut flavoring 
½ cup sweetened flaked coconut 

Place a rack in the center of the oven and preheat it to 350 degrees.  Use a paring 
knife to cut open the peel of the ripe plantain.  Peel the plantain and slice it, on 
the diagonal, into ¼-inch thick slices.   Set aside. 

Melt the butter in a large cast iron skillet over medium heat.  Once melted stir in 
the brown sugar and cook, stirring continuously, until the sugar dissolves.  It is 
better to cook the brown sugar mixture for too little then too long.  If cooked too 
long, the mixture forms sticky strands that won’t work as well.   Remove the 
skillet from the heat and cover the bottom with the plantain slices.   Set aside. 

Beat the butter and sugar until light and fluffy in the large bowl of an electric 
mixer.  Add the smashed banana and beaten egg and beat until just combined.  
Add the flour, soda, and salt and continue beating on medium speed until just 
combined.  Stir in the coconut flavoring and sweetened flaked coconut. 

Spoon the mixture over the maduros in the brown sugar mixture and use a 
spatula to smooth the batter.  Put the cast iron skillet in the oven on the middle 
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rack and bake for 30 minutes or until a skewer inserted in the middle of the cake 
comes out clean.  Remove from the oven and let cool for 10 minutes.   

Place a large platter or cutting board over the cast iron skillet and using 
potholders and a firm grip, invert the cake.  Carefully lift the cast iron skillet off 
the cake.  If maduros stick to the bottom of the pan, simply peel them off and 
place them on the cake.   Serve the cake immediately on its own or with a scoop 
of vanilla or dulce de leche ice cream. 


