
Healthy
smash cake

BIRTHDAY SPECIAL



butter and whole wheat flour for
the pans
1 cup white whole wheat flour
½ teaspoon baking powder
½ teaspoon baking soda
½ teaspoon cinnamon
1/8 teaspoon salt
1 medium ripe banana
1/3 cup unsweetened applesauce
¼ cup milk (whole preferred)
¼ cup pure maple syrup
1 large egg
1 teaspoon vanilla extract

1 cup heavy whipping cream

1 cup frozen blueberries
¼ cup water
1 cup heavy whipping cream

For the Cake:

For White Whipped Cream Frosting:

For Purple Whipped Cream Frosting:

Ingredients

Preheat oven to 350 degrees F. Butter the
cake pans and lightly dust with whole
wheat flour, tapping out the excess. (two
4-inch pans).
Whisk together the whole wheat flour,
baking powder, baking soda, cinnamon, and
salt. Set aside.
Place banana, applesauce, milk, and maple
syrup in a blender and blend until smooth.
Pour into a medium bowl and whisk in the
egg and vanilla.
Combine the wet ingredients into the bowl
with the dry and mix together until
combined. Be careful not to overmix.
Pour batter into the prepared cake pans. 
 Bake for about 20-23 minutes. Let cool in
the pans for 10 minutes then remove.
To make purple whipped cream frosting,
place frozen blueberries and water in a
small saucepan. Heat over medium-low
heat, stirring often, until blueberries soften
and burst, about 8 minutes. Set aside to
cool slightly.
Transfer blueberry mixture to a blender
and blend until smooth, allow to cool.
Using an electric mixer, beat the heavy
whipping cream, then fold in the blueberry
mixture. Frost cake as desired.
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smash cake

Credit to https://kristineskitchenblog.com/healthier-smash-cake-
recipe-hannahs-purple-polka-dot-1st-birthday-party/


