



Cream Cheese Frosting











   		Cream until smooth:





			½ C Butter, softened


			8 oz Cream Cheese, softened





		Beat in 1 tsp Vanilla





		Mix in slowly at first, then higher speed until smooth:


3 ½ C Confectionary Sugar





(This is great on Banana Cake.)








Banana Cake


Oven : 275°								Time : ~1 hr





Mix in medium bowl, set aside:		Mix in small bowl, set aside:


	3 C Flour						1 ½ C mashed, ripe Bananas


	1 ½ tsp Baking Soda				2 tsp Lemon Juice


	¼ tsp Salt





			In large bowl, cream until fluffy:


				¾ C Butter, softened


				2 1/8 C Sugar


			Add and beat, one at a time, 3 Eggs


			Stir in 2 tsp Vanilla


			Add alternately with Flour Mixture, 1 ½ C *Buttermilk


			Then fold in Banana Mixture





Bake until knife comes out clean.


Remove & place directly into freezer for 45 min


Top with Cream Cheese Frosting





*Buttermilk substitute: Stir 1 ½ tsp Vinegar into 1 ½ C Milk 








