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1. Preheat oven to 350°F, with rack in center. Butter two 9-by-2-inch 
round cake pans; line with parchment rounds, and butter parchment. 
Dust with flour, tapping out excess. Whisk together flour, baking 
soda, cinnamon, and salt in a bowl.

2. With an electric mixer on medium speed, beat oil, vanilla, and sugar 
until combined, about 2 minutes. Add eggs, 1 at a time, beating until 
incorporated after each before adding the next. Beat until mixture is 
pale and fluffy, about 3 minutes.

3. In a bowl, mix together banana, pineapple, nuts, and coconut. Add 
to egg mixture; stir until combined. Add flour mixture; blend well.

4. Divide batter evenly between prepared pans. Bake, rotating half-
way through, until golden brown and a cake tester comes out clean, 
30 to 40 minutes. Transfer pans to a wire rack to cool 15 minutes. Run a 
knife around edges of cakes to loosen; turn out onto rack to cool com-
pletely. If not assembling right away, wrap each layer in plastic and 
freeze (thaw before using).

5. Place bottom layer on a cake stand or platter, and spread evenly with 
about 1½ cups frosting. Top with second layer. Spread remaining frost-
ing over top and sides of cake. Arrange candied pineapple on top, if 
using. Cake can be refrigerated up to 3 days; serve at room temperature.

Hummingbird Cake
This Southern layer cake features a crowd-pleasing combination of 
banana, pineapple, and coconut. The name’s origin remains something  
of a mystery: Some say it’s because the cake is as sweet as nectar; 
others, that it makes you hum with happiness. serves 10 to 12 

	 	 Unsalted	butter,	for	pans

	 3		cups	all-purpose	flour,		
plus	more	for	pans

	 1		teaspoon	baking	soda

	 1	 teaspoon	ground	cinnamon

	 1/2	 teaspoon	salt

	 1		cup	canola	or	safflower	oil

	 2		teaspoons	vanilla	extract

	 2		cups	sugar

	 3		large	eggs

	 2		cups	mashed	ripe	banana	
(about	3	large)

	 1		can	(8	ounces)	crushed	
pineapple,	drained

	 1		cup	chopped	walnuts	or	
pecans

	 1		cup	unsweetened	shredded	
coconut

	 	 Cream-Cheese	Frosting	
(page	335)

	 	 Candied	pineapple	slices	
(optional;	see	page	327)



L AY E R C A K E S |  287

1. Preheat oven to 350°F, with rack in center. Butter two 9-by-2-inch 
round cake pans; line with parchment rounds, and butter parchment. 
Dust with flour, tapping out excess. Whisk together flour, baking 
soda, cinnamon, and salt in a bowl.

2. With an electric mixer on medium speed, beat oil, vanilla, and sugar 
until combined, about 2 minutes. Add eggs, 1 at a time, beating until 
incorporated after each before adding the next. Beat until mixture is 
pale and fluffy, about 3 minutes.

3. In a bowl, mix together banana, pineapple, nuts, and coconut. Add 
to egg mixture; stir until combined. Add flour mixture; blend well.

4. Divide batter evenly between prepared pans. Bake, rotating half-
way through, until golden brown and a cake tester comes out clean, 
30 to 40 minutes. Transfer pans to a wire rack to cool 15 minutes. Run a 
knife around edges of cakes to loosen; turn out onto rack to cool com-
pletely. If not assembling right away, wrap each layer in plastic and 
freeze (thaw before using).

5. Place bottom layer on a cake stand or platter, and spread evenly with 
about 1½ cups frosting. Top with second layer. Spread remaining frost-
ing over top and sides of cake. Arrange candied pineapple on top, if 
using. Cake can be refrigerated up to 3 days; serve at room temperature.

Hummingbird Cake
This Southern layer cake features a crowd-pleasing combination of 
banana, pineapple, and coconut. The name’s origin remains something  
of a mystery: Some say it’s because the cake is as sweet as nectar; 
others, that it makes you hum with happiness. serves 10 to 12 

	 	 Unsalted	butter,	for	pans

	 3		cups	all-purpose	flour,		
plus	more	for	pans

	 1		teaspoon	baking	soda

	 1	 teaspoon	ground	cinnamon

	 1/2	 teaspoon	salt

	 1		cup	canola	or	safflower	oil

	 2		teaspoons	vanilla	extract

	 2		cups	sugar

	 3		large	eggs

	 2		cups	mashed	ripe	banana	
(about	3	large)

	 1		can	(8	ounces)	crushed	
pineapple,	drained

	 1		cup	chopped	walnuts	or	
pecans

	 1		cup	unsweetened	shredded	
coconut

	 	 Cream-Cheese	Frosting	
(page	335)

	 	 Candied	pineapple	slices	
(optional;	see	page	327)


