
Banana Sour Cream 

Mini Bundt Cakes 
 

Ingredients:  

 1/3 cup dried cherries, chopped 

 1 tablespoon flour 

 8 whole dried cherries 

 1 pkg. (2-layer size) yellow cake mix, 

 1 cup mashed ripe bananas, (about 3) 

 1 cup sour cream 

 3 eggs 

 1/4 cup oil 

 1/2 teaspoon ground cinnamon 

 1/2 cup butter, softened 

 

Directions: 

Heat oven to 350°F. Grease and flour mini Bundt pan. In a small bowl toss together chopped dried 

cherries with flour. Set aside 8 whole dried cherries for garnish. 

Beat first 6 ingredients with mixer on low speed just until moistened, stopping frequently to scrape 

bottom and side of bowl. Beat on medium speed 2 min. Fold into batter, chopped cherries. 

Divide batter between prepared mini Bundt pan. Bake at 35 min. or until toothpick inserted in center 

comes out clean. Cool in pan 10 to 15 minutes. Turn Mini pan over and carefully shake pan to remove 

cakes. Cool completely on wire rack. 

Beat cream cheese and butter in large bowl with mixer until blended. Gradually add sugar, mixing well 

after each addition. 

Drizzle frosting over mini cakes. Top each mini Bundt cake with a whole cherry. 

 

 

 

A recipe from Lynn Huntley of https://www.turnips2tangerines.com/ 

 

https://www.turnips2tangerines.com/

