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2 ripe bananasripe bananas
2 large eggslarge eggs (lightly beaten)

2 cups2 cups dark brown sugardark brown sugar
1 teaspoon1 teaspoon vanillavanilla

10 tablespoons10 tablespoons coconut oilcoconut oil

1 cup1 cup all-purpose fl ourall-purpose fl our
3/4 teaspoon3/4 teaspoon fi ne sea salt fi ne sea salt 

(plus more for sprinkling)
1/2 cup1/2 cup semi-sweet chocolate chipssemi-sweet chocolate chips

2 handfuls2 handfuls shredded coconut shredded coconut 
(sweetened or unsweetened)

Yields 15 pieces.Yields 15 pieces.

Heat oven to 350 degrees and line a 9 x 13-inch baking pan 
with parchment paper.

Mash bananas in a bowl.

In a seperate bowl, mix eggs, dark brown sugar, vanilla and 
coconut oil.  Add to bananas and combine.

In a separate bowl, mix the fl our and salt.  Add to the wet 
banana mixture.  Stir with a whisk just until combined.

Add the chocolate chips and coconut.  Stir one last time to 
evenly distribute the add-ins.

Pour batter into the prepared pan and sprinkle (from a height) 
with fi ne or fl aky sea salt to lightly dust the surface of the 
cake.

Bake for 45 to 55 minutes, or until a toothpick comes out 
mostly clean.  Allow to cool on a wire rack before slicing.

This recipe originally appeared on This recipe originally appeared on food52.comfood52.com, June 13, 2013., June 13, 2013.


