
Banana      
Breakfast Cake 

Serves 9 

Foods in bold are WIC approved 
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They learn from watching you.  Eat fruits 
and veggies and your kids will too. 

1 cup       100% Orange Juice 2 small  Bananas (sliced) 
⅔ cup       Instant Dry Milk  1½ cups  Flour  
1¼ cup       Bran Flakes Cereal ½ cup  Sugar 
¼ cup       Raisins  1 teaspoon Baking Soda 
¼ cup       Vegetable Oil  1 teaspoon Cinnamon (ground) 
1 large       Egg   ½ teaspoon Salt 
 
1. Preheat oven to 350°F; spray a 8”x8” square pan with cooking spray. 
2. In a medium bowl, combine orange juice and milk; stir in bran 
 cereal and raisins; let stand until soft, about 2 minutes. 
3. Mix in oil, egg and bananas. 
4. Add flour, sugar, baking soda, cinnamon and salt; stir until just    
 moistened; batter will be lumpy. 
5. Spread in pan; bake 40-45 minutes or until top springs back when 
 lightly touched. 
 



Recipe Tips:   
Make sure bananas are thinly 

sliced 
Add the instant dry milk as a 

powder 
Always use 100% juice and go 

easy on fruit juices 
Serve cake for breakfast or      

dessert 
Use 1½ cups of raisin bran flakes 

cereal instead of bran flakes 
cereal and raisins 
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