DORIE GREENSPAN’S BANANA CAPPUCCINO CAKE
FOR THE CAKE:

3 
tablespoons instant espresso powder

1 
tablespoon very hot water

1¼ 
cups (170 grams) all-purpose flour

½ 
cup (68 grams) whole wheat flour

2 
teaspoons ground cinnamon (or 1 teaspoon cinnamon and ½ teaspoon ground 
cardamom)

½ 
teaspoon baking soda

½ 
teaspoon fine sea salt

¼ 
teaspoon freshly grated nutmeg

2 to 3 
very ripe medium bananas, peeled

1/3 
cup (79 grams) coconut oil, melted and at room temperature

¾ 
cup (150 grams) sugar

1 
large egg, at room temperature, lightly beaten

1½ 
teaspoons pure vanilla extract

¾ 
cup (90 grams) toasted shredded coconut, sweetened or unsweetened

FOR THE FROSTING: (OPTIONAL)

4 
ounces (113 grams) cream cheese, at room temperature

8 
tablespoons (4 ounces; 113 grams) unsalted butter, at room temperature

1½ 
teaspoons pure vanilla extract

1 
teaspoon instant espresso powder

¼ 
teaspoon ground cinnamon

¼ 
teaspoon fine sea salt

2 
cups (240 grams) confectioners’ sugar, sifted if very lumpy

To make the cake: Center a rack in the oven and preheat it to 350 degrees F. Coat a 9-inch round cake pan with baker’s spray. Or, if you prefer, butter and flour the pan (tap out the excess flour), or use coconut oil to grease it, but heads up— the oil can leave spots of residue on the cake.
Put the espresso powder in a small bowl, pour over the hot water and stir until the powder dissolves; set aside.
Whisk the all-purpose and whole wheat flours, the cinnamon (and cardamom, if you’re using it), baking soda, salt and nutmeg together.
Working in a large bowl, mash the bananas with a fork until they’re smooth; you’ll have 1 ¼ to 1 ½ cups. Pour in the melted coconut oil and, using a mixing spoon or a flexible spatula, stir to blend. One by one, stir in the sugar, beaten egg, espresso mixture and vanilla. Stir with intention, so that everything is fully incorporated.
Spoon half the dry ingredients over the batter and, using a motion that’s somewhere between stirring and folding, gently blend it in. Do the same with the remaining flour mixture. Finish by stirring in the toasted coconut. The batter will be lumpy, bumpy and very fragrant. Pour it into the pan and use the spatula to smooth the top.
Bake for 23 to 25 minutes, or until the cake has risen and turned a gorgeous shade of deep brown— it should feel springy to the touch and pull away from the sides of the pan when you tug it lightly; a tester inserted into the center of the cake should come out clean. Transfer the pan to a rack and let rest for 5 minutes, then run a table knife around the edges of the cake and unmold it onto the rack. Turn the cake over onto another rack and let it cool completely before serving or frosting.
To make the (optional) frosting: Working in the bowl of a stand mixer fitted with the paddle attachment, or in a large bowl with a hand mixer, beat all of the ingredients except the confectioners’ sugar together on medium speed. Add the sugar and pulse the mixer on and off to start incorporating it— you might want to drape the bowl with a kitchen towel to keep the sugar from flying about. When the risk of a sugar shower has passed, beat the frosting on medium until it’s smooth and velvety.
To frost the cake: You’ve got plenty of frosting, so swoop away. My preference is to frost the top and leave the sides bare, but the cake’s yours to play with, of course. If you want to dust the top with toasted coconut, do it now while the frosting is fresh and the shreds will stick.
The cake is ready to be served as soon as it’s frosted, but it can wait.
RECIPE NOTES

Storage: Covered, the cake will keep at room temperature for about 3 days. If you’ve frosted it, it’s best to keep it in the fridge. If it’s been in the fridge, it’s good to let it come to close to room temperature before serving. Not that it’s not good chilled— it’s really fine. Wrapped airtight, the cake — frosted or plain — can be frozen for up to a month. Thaw, still wrapped, in the refrigerator overnight (ideal) or on the counter.
Banana Cappuccino Cake recipe from DORIE’S ANYTIME CAKES by Dorie Greenspan. Used with permission by Harvest, and imprint of HarperCollins Publishers. All rights reserved.
SERVES: 8-10
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Even though I was a professional baker in my previous life, I bake sporadically these days. And when I do, I tend to gravitate towards snacking cakes — the types of cakes that are aren’t too sweet and can be made in one bowl. So when I was given the opportunity to take a sneak peek at Dorie Greenspan’s newest cookbook, Anytime Cakes (her 15th one!), I couldn’t resist. The book is brimming with cakes that are low-fuss yet big on flavor and are perfect for any time of day — as a snack, for dessert, or even breakfast.

I bookmarked so many recipes, but Dorie’s recipe for Banana Cappuccino Cake hooked me immediately with its name alone. I’m a sucker for good banana bread, and Dorie’s doesn’t stray too far from the classic. In this version, she kept the adage “what grows together goes together” in mind when figuring out complementary flavors. It has espresso powder, toasted coconut, ground cinnamon, and vanilla extract — all of which grow in tropical climates. The optional espresso-cinnamon cream cheese frosting (which I consider a necessity) comes together like a dream, and swoops like one too. I showered the frosted cake with more toasted coconut, and immediately dug in. 
This cake tastes like banana bread for grown-ups. It’s moist, tender, and flavorful — with a big coffee kick. The addition of toasted coconut gives it both crunch and depth, and takes the flavor to the next level. My husband and I polished our slices off quickly, then continued to cut off slivers throughout the day. This recipe is one I’ll definitely be making again — especially when I’m in need of an afternoon pick-me-up treat.

Why You’ll Love It
The most flavorful banana bread ever. Thanks to the addition of coffee, coconut, ground cinnamon, and vanilla, this banana cappuccino cake really turns the flavor up. 

You can eat it anytime. Whether you keep it around as a snacking cake or bake it for a birthday (Dorie mentions that it looks good with candles), this cake is great for any occasion.

