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Cinnamon Ricotta Banana Cake 

http://unihomemaker.com/2013/04/09/cinnamon-ricotta-banana-cake/ 

Ingredients: 

• 1 cup (2 sticks) of unsalted butter, softened 
• 1 cup of granulated sugar 
• 2 ripe bananas, mashed 
• 2 eggs 
• 3 teaspoons of vanilla extract 
• 1 (15 ounce) container of ricotta cheese 
• 2 tablespoons of milk 
• 3 cups of all-purpose flour 
• 2 teaspoons of baking powder 
• 2 teaspoons of baking soda 
• 1/2 teaspoon of salt 

Filling: 

• 1/3 cup of dark muscovado sugar 
• 1 tablespoon of ground cinnamon (I used Vietnamese cinnamon) 
• 1 cup of pecans, chopped 
• 1 cup of semi-sweet chocolate chips 

Preparation: 

Preheat the oven to 350 degrees F.  Grease a 9″ x 13″-inch baking pan. 

Using a stand or electric mixer (or mix by hand) cream butter and sugar until fluffy.  
Then add bananas, eggs, vanilla extract, ricotta cheese and milk.  Beat until well 
combined.  Add flour, baking powder, baking soda and salt.  Mix until just moistened. 

For the filling: In a separate bowl combine muscovado sugar, ground cinnamon, 
chopped pecans and chocolate chips.  Mix well and set aside. 

Pour half of the batter in the greased baking pan.  Sprinkle with half of the filling.  
Spoon the remaining batter over the top, using a spatula to spread evenly.  Sprinkle 
the remaining filling evenly.  Essentially, you are layering the batter and filling 
twice.  Bake for 45-50 minutes or until toothpick/tester inserted into the center 
comes out clean.  Allow the cake to cool completely before cutting into the pan. 

 


