
 

BANANA MOLASSES CAKE (Vegan and Oil-Free) 

 1 cup whole wheat pastry flour (126 grams) 

 1/4 cup blanched almond flour (26 grams) 

 1/3 cup evaporated cane juice sugar, (xylitol will work too for a sugar-free option) 

 1 teaspoon baking powder 

 1/2 teaspoon baking soda 

 1/4 teaspoon sea salt 

 1/4 teaspoon cinnamon 

 1/2 cup unsweetened apple juice 

 2 tablespoons unsulphured molasses 

 1/2 cup pecan butter 

 1 medium banana 

 1 flax egg (1 tablespoon ground flaxseed mixed with 3 tablespoons room temperature water) 

 2 teaspoons vanilla extract 

Note: This doesn’t make a high cake, it is about 1 1/2 inches tall. They are perfect sized mini cake squares. 

Directions:  

1. Prepare the pecan butter first. Line a sheet pan with 1 1/2 cups whole pecans and spread out. Bake for 12 minutes 

at 300 degrees. Puree in a food processor until very smooth and creamy, scraping the sides as necessary. It should 

be smoother than almond butter. Specific directions and photos are here. Make sure to measure out just 1/2 cup, in 

case you made extra. 

2. Preheat an oven to 350 degrees and lightly grease and flour a 8×8 inch square pan. I used Pillsbury baking spray, 

(it contains flour) it works brilliantly. 

3. In a small cup, add the flaxseed with the water and whisk quickly with a fork for 30 seconds. Set aside for 5 

minutes while preparing the other ingredients. It should become gel-like. 

http://thehealthyflavor.com/2012/12/04/roasted-pecan-butter/


4. In a medium bowl, add the first 7 ingredients (all the dry ingredients) and whisk very well. 

5. In a blender or food processor, add the remaining wet ingredients and the prepared flax egg. Pulse/blend for a 

minute or so until smooth and no lumps remain. This is an important step as it incorporates air and what gives a 

beautiful texture to the cake. Pour the batter into the dry ingredients into thirds and gently fold in with a rubber 

spatula. As soon as it comes together, stop mixing and pour into the prepared pan. 

6. Bake for 20-22 minutes or until a toothpick comes out completely clean when inserted into the center. Mine was 

perfect at 22 minutes. 

7. Place pan immediately on a cooling rack for 15-20 minutes only. Gently turn over cake onto the wire rack and it 

should slide right out. Cool completely before frosting and slicing. Slice with a very sharp knife gently into 16 squares. 

Keep cake stored in the fridge. 

 


