
" Take the CAKE 

Salted butterscotch-banana Bundt cake 
ACTIVE 3S MIN. TOTAL 2 HR 40 MIN ( INCLUDES COOLING) + SERVES 16 

~OS T PER
(i ~ERVING . 

\'" 42~ 

Cook ing spray,
 
for the pan
 

2 Tbsp tu rb inado
 
or raw sugar
 

1% cups all -purpose flour 

3.4 -oz box instant 
butterscotch pudding . 
mix 

1 tsp bak ing powder
 

1 tsp bak ing soda
 

4 medium overripe
 
bananas
 

3 large eggs , light ly
 
beaten
 

y, cup cano la oil 

cup brown sugar 

tsp pure vanilla extract 

1Y-l tsp kosher salt 

Y, cup toffee bits 

Y-l cup butterscotch chips 

1 Tbsp unsalted butter 

2 Tbsp heavy cream 

Coarse sea salt , 
for spr ink ling 

o Heat oven to 325° F. Coat a 10 - to 12-cup 

. nons tick Bundt pan with cooking spray. Spri nkl e 

tu rbi nado sugar evenly to coat th e pan . In a large 

bow l, w hisk together t he f lour, pudding mix, 

baking powder and baking soda. 

e In a large bowl, mash 3 of the bananas. Cut 

the remaini ng banana into Yo -in. pieces and set 

aside. Add t he eggs, oil, sugar, vanilla and 1 tsp salt 

to the mashed ban anas and whi sk to combine. Add 

the flou r mixt ure and mix until ful ly inco rpo rated. 

Fold in the diced bananas and toffee bits. 

9 Transfe r th e mi xt ure to the prepared pan and 

bake unt il a wooden pick inserted into the center 

comes ou t clean, 55 to 60 minutes. Let the cake 

cool in the pan for 15minutes, then invert on to a 

wire rack to cool comp lete ly. 

o Meanwh ile, place the butterscotch chips, but ter, 

cream and the rema ining Yo t sp salt in a small 

microwave-safe bo wl. Microwave on high unt il th e 

chip s just star t to me lt, 35 to 40 seconds. W hisk 

until smo oth. Let coo l for 5 minutes , then driz zle 

on top of the cake. Lightly sprinkle with sea salt. 

PER SERVING 304 CAL. 13 G FAT (4 G SAT FAT) . 41 MG CHOl .
 
45 2 MG SOD, 3 G PRO, 45 G CAR , 1G FIBER
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