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OCTOBER 2008
RECIPE OF THE MONTH

BANANA CAKE AND SOUR CREAM FROSTING



       2 CUPS ALL PURPOSE FLOUR




       ¾ TEASPOON BAKING SODA

                                           ½ TEASPOON BAKING POWDER




       ½ TEASPOON SALT




       ½ CUP OR 1 STICK UNSALTED BUTTER ROOM TEMP




       1 ½ CUPS SUGAR




       2 LARGE EGGS



                   1 ¼ CUPS SOUR CREAM

                                           1 1/3 CUPS MASHED RIPE BANANAS (ABOUT 3 LARGE)

                                           2 TABLESPOONS FRESH LEMON JUICE




       FROSTING



        ½ CUP SOUR CREAM




        2/3 CUPS POWDERED SUGAR



                    1 8 OUNCE PACKAGE CREAM CHEESE SOFTENED AT ROOM TEMP


           PREHEAT OVEN TO 350 DEGREES.  LIGHTLY BUTTER AND FLOUR A 13X9


           METAL BAKING PAN.  IN MEDIUM BOWL, COMBINE FLOUR, BAKING SODA,

                       BAKING POWDER AND SALT.  WITH ELECTRIC MIXER BEAT BUTTER AND


1 ½ CUPS SUGAR IN LARGE BOWL TIL BLENDED.  ADD EGGS AND BEAT TIL


           FLUFFY.  MIX IN ¾ CUP SOUR CREAM, BANANAS AND LEMON JUICE.  ADD 

                       DRY INGREDIENTS TO BANANA MIXTURE AND BEAT TIL BLENDED.  PUT

                       BATTER IN CAKE PAN.  BAKE APPROX. 30 MINUTES TIL TOP IS GOLDEN


           AND TOOTHPICK INSERTED IN CENTER COMES OUT CLEAN.


           FOR FROSTING BEAT ½ CUP SOUR CREAM, POWDERED SUGAR AND CREAM 

                       CHEESE IN LARGE BOWL UNTIL WELL BLENDED.  FROST ON COOLED CAKE
