
 FiveMonstersPaleo 

 GF, DF, No-Added  Sweetener 

 Smash Cake 

 Prep time  5-10 minutes, plus cooling and 
 decorating 

 Cook time  27-30 minutes 

 Yield  one half sheet pan of cake (plenty for 
 smash cake and snacking) 

 Special tools needed  food processor or 
 potato masher and bowl, half sheet pan 
 (13x18” rimmed baking sheet), piping tip 
 and piping bag or tip-top bag if desired 

 Notes: 

 In the mood for something sweeter? Add 
 some chocolate chips to the batter and your 
 sweetener of choice to the whipped coconut 
 cream! 

 Ingredients 
 For the Cake: 

 ●  1 cup coconut oil, melted 

 ●  8 bananas (ripe is best) 

 ●  8 eggs 

 ●  1 cup almond flour 

 ●  1/2 cup coconut flour 

 ●  2 tsp kosher salt (such as Morton) 

 ●  2 T ground cinnamon 

 ●  2 tsp baking soda 

 ●  2 tsp baking powder 

 ●  2 tsp pure vanilla extract 

 ●  1/2 tsp pure almond extract  (optional) 

 For decorating: 

 ●  1 (13.5oz) can coconut cream, chilled 
 overnight in fridge 

 ●  ½ tsp blue spirulina powder 

 Preparation 
 1.  Preheat the oven to 350 degrees F.  and 

 line a half sheet. 

 2.  Place all  cake ingredients in a  food 
 processor  and process till smooth. 
 Alternatively, use a potato masher to 
 mash up the bananas in a bowl before 
 mixing in the remaining cake ingredients. 

 3.  Spread batter in the prepared pan  ,  and 
 bake for 27-30 minutes or until a 
 toothpick inserted into the very center of 
 the cake comes out clean. Cool 
 completely. 



 4.  Use a 4-inch round biscuit cutter  to cut 
 out four layers. 

 5.  For the frosting:  Using a large spoon or 
 rubber spatula, scoop the chilled coconut 
 cream into the bowl of a stand mixer, 
 being careful to leave any clear liquid 
 behind--stash that coconut water in an 
 airtight container in the fridge and add it 
 to a smoothie within the next day or two! 

 6.  Whip the coconut cream  till thick and 
 voluminous--it should hold soft peaks 
 when the beater is lifted up--scraping 
 down the sides of the bowl as needed. 

 7.  Fill and frost the cake  with the whipped 
 coconut cream, reserving some for 
 embellishments. Place the frosted cake in 
 the freezer while you color the remaining 
 frosting. 

 8.  Whisk the blue spirulina powder  into the 
 remaining whipped coconut cream. Snip 
 off the tip of a quart-sized zip-top bag or 
 piping bag and nestle a piping tip into the 
 hole. Transfer the colored coconut cream 
 to the baggy, and you are ready to pipe! 

 9.  Store the assembled cake  in the fridge 
 till smash time! 


