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Hummingbird Cake 

(Adapted from “Hummingbird Cake” from Southern Living Magazine and from 

joyofbaking.com) 

Ingredients for the Cake: 

 1 cup pecans, toasted and finely chopped 

 1 ½  cups unbleached, all-purpose flour 

 1 ½  cups cake flour 

 2 cups granulated white sugar 

 1 tsp. baking soda 

 ½ tsp. salt 

 1 ½ tsp. ground cinnamon 

 ¼ tsp. ground ginger 

 ¼ tsp. ground nutmeg 

 3 large eggs, lightly beaten 

 ¾ cup safflower, corn, or canola oil 

 1 ½ teaspoons pure vanilla extract 

 8 ounces crushed pineapple, do not drain 

 2 cups mashed ripe bananas (3-4 medium sized bananas) 

Ingredients for the Frosting: 

 1/4 cup unsalted butter, room temperature 

 8 ounces cream cheese, room temperature 

 3 2/3-4 cups confectioners’ sugar, sifted (to taste) 

 1 tsp. pure vanilla extract 

 ½ cup finely chopped toasted pecans 

 2-4 tbsp. milk or cream, optional (to reach desired consistency if you prefer thinner more 

“glaze-like” frosting) 

Garnish: (Optional) 

 Pecan halves 

Directions: 

 Preheat oven to 350 degrees F (180 degrees C) with rack in the center position 
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 Butter or spray two - 9 x 2 inch round cake pans and line the bottoms of the pans with a 

circle of parchment paper. OR spray the inside of a 12-cup bundt pan with baking spray 

 Place the pecans (for the cake, frosting and garnish) on a baking sheet and bake in the 

oven for about 8 minutes or until lightly browned and fragrant. Let cool and then chop 

finely, leaving a few whole halves if toasting extra for garnish 

 In a large bowl whisk together both flours, sugar, baking soda, salt, and ground 

cinnamon. 

 In another large bowl, mix together the eggs, oil, vanilla extract, pineapple, mashed 

bananas, and finely chopped pecans. Add the wet ingredients to the flour mixture and stir 

until combined. Evenly divide the batter between the two prepared pans and bake for 

about 25 to 30 minutes or until a cake tester inserted in the center of the cake comes with 

just a few moist crumbs attached. OR pour batter into prepared bundt pan and bake for 

60-70 minutes or until a cake tester inserted in the center comes out with just a few moist 

crumbs 

 Remove from oven and let cool on a wire rack. After about 10 minutes invert the cakes 

onto the wire rack, remove the pans and parchment paper, and then cool completely 

before frosting 

Directions for Frosting and Assembly: 

 In the bowl of an electric mixer (or with a hand mixer), beat the butter and cream cheese, 

on low speed, until very smooth with no lumps 

 Gradually add the SIFTED powdered sugar and beat, on low speed, until fully 

incorporated and smooth. Scrape down the sides of the bowl as needed. Beat in the 

vanilla extract and then stir in the finely chopped pecans. Beat in additional sugar to taste 

or cream/milk to thin down. Thinned down is great for frosting bunt cake versions of this 

recipe 

 If making a layer cake, place one cake round on serving platter, smooth a thick layer of 

frosting over the top and then place the second round ontop. Frost the top and sides of the 

cake with remaining frosting. Garnish with pecan halves if desired. If you made a bundt 

cake, frost it or drizzle thinned frosting over the whole thing and then garnish with pecan 

halves 


