Exclusively Food Banana Cake Recipe

Ingredient Quantities for Various Pan Sizes (all pans 6.5cm deep) © www.exclusivelyfood.com.au

14cm square 24cm square 28cm square 31lcm square 34cm square
16cm round 27cm round 31lcm round 35cm round 38cm round
Butter 629 188g 2509 3129 3759
Suaar 165¢ 495¢g 660g 825¢ 990g
g (374 cup) (2 1/4 cups) (3 cups) (3 374 cups) (4 1/2 cups)
140g 420g 5609 700g 840g
HEBIEE) BETEE) (172 cup + 2 tsp) (11/2cups+2T) (2cups+2T) (2 2/3 cups + 2 tsp) (Bcups+3T)
Vanilla Extract 1/4 tsp 3/4 tsp 1tsp 11/4 tsp 11/2 tsp
Large Eggs 1 3 4 5 6
Buttermilk 50ml 150ml 200ml 250ml 300ml
(2T + 2 tsp) (1/2 cup + 1T) (3/4 cup + 2 tsp) (1 cup) (Lcup+21/2T)
. 4509 5629 6759
Self-raising Flour 1129 (3/4 cup) 3389 (2 1/4 cups) (3 cups) (3 3/4 cup) (4 1/2 cups)
. 3/4 tsp
Bicarbonate of soda 1/4 tsp (1/2 tsp + 174 tsp) 1tsp 11/4 tsp 11/2 tsp
Icing
Cream Cheese 45¢ 135¢g 180g 225¢ 2709
Butter 229 689 90g 112¢g 135¢g
lcing Suaar 105¢g 315¢g 4209 5259 6309
g -oug (374 cup) (2 1/4 cups) (3 cups) (3 374 cups) (4 1/2 cups)
Lemon Juice 3/4 tsp 2 1/4 tsp 3 tsp 3 3/4 tsp 1T + 1/2 tsp

o tsp = teaspoon (5ml capacity)
e Square pan measurement: side length (top inside)

o T = Australian tablespoon (20ml capacity)
e Round pan measurement: diameter (top inside)
For a 19cm square pan, use the quantities specified in the original recipe.

We haven’t determined the baking time required for each pan size. If you use one of the above pan sizes and record the baking time, please email it
to amanda@exclusivelyfood.com.au
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