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Discover the Sweet Legacy of the Hummingbird Cake: A Women’s 
Weekly �Style Recipe

When you think of a cake that feels like a warm hug, that blends tropical fruit, nutty crunch, and a touch of spice, 

the hummingbird cake is the first thing that comes to mind. It’s a classic that has been celebrated in baking circles 

for decades, and its recent appearance in Women’s Weeklyhas sparked a wave of enthusiasm among home

bakers. In this guide, we’ll walk you through every step of creating the perfect hummingbird cake, share its

fascinating history, and provide expert tips to ensure your version is a show �stopper. Whether you’re a seasoned

pastry chef or a kitchen rookie, this recipe will help you craft a cake that’s as delicious as it is Instagram �worthy.

Why the Hummingbird Cake Captures Hearts (and Why Women’s Weekly 
Loves It)

The hummingbird cake’s appeal lies in its harmonious blend of flavors: sweet banana, juicy pineapple, crunchy 

pecans, and a subtle hint of cinnamon. This combination creates a moist, fragrant cake that feels indulgent yet 

balanced. The recipe’s inclusion in Women’s Weeklyreflects its enduring popularity in the UK and beyond. The

magazine, known for its reliable and approachable recipes, often highlights dishes that bring comfort and joy to the

table—exactly what the hummingbird cake delivers.

Beyond taste, the cake’s story adds to its charm. It’s believed to have originated in the Caribbean, where the

abundance of tropical fruits inspired local bakers to experiment. The name “hummingbird” evokes images of a swift,

colorful bird flitting among blossoms—an apt metaphor for the cake’s lively, fruity profile.

The Core Ingredients That Make the Hummingbird Cake Shine

Below is a comprehensive list of the ingredients you’ll need. Feel free to adjust quantities to suit your personal taste

or dietary preferences.

•  2 cups all �purpose flour

•  2 teaspoons baking powder

•  1 teaspoon baking soda

•  1 teaspoon ground cinnamon

•  ½ teaspoon salt

•  1 cup unsalted butter, softened

•  2 cups granulated sugar

•  4 large eggs, room temperature

•  1 cup mashed ripe bananas (about 2–3 bananas)

•  1 cup crushed pineapple, drained

•  1 cup chopped pecans

•  1 teaspoon vanilla extract

•  ½ cup buttermilk (or milk + 1 tablespoon lemon juice)

For the finishing touch, you’ll need:



•  1 cup cream cheese, softened

•  ½ cup unsalted butter, softened

•  3 cups powdered sugar, sifted

•  1 teaspoon vanilla extract

•  Extra chopped pecans for garnish

•  Optional: shredded coconut or a drizzle of chocolate ganache for extra flair

Step �by �Step Guide to Baking the Classic Hummingbird Cake

1. Preheat and Prepare

Preheat your oven to 350°F (175°C). Grease and flour a 9x13 inch baking pan or line it with parchment paper. This

ensures easy removal once the cake is baked.

2. Dry Ingredients

In a medium bowl, whisk together the flour, baking powder, baking soda, cinnamon, and salt. Set aside.

3. Cream the Butter and Sugar

1.  In a large mixing bowl, beat the softened butter with an electric mixer on medium speed until pale and fluffy.

2.  Add the granulated sugar gradually, continuing to beat until the mixture is light and airy. This step is crucial 

for a tender crumb.

4. Add Eggs One at a Time

1.  Incorporate the eggs, one at a time, beating well after each addition. This helps maintain a smooth batter.

5. Blend in the Fruits

1.  Stir in the mashed bananas, crushed pineapple, and vanilla extract. The fruit not only adds flavor but also 

moisture.

6. Alternate Dry and Wet Mixtures

1.  Gradually add the dry ingredient mixture to the wet, alternating with the buttermilk. Begin and end with the 

dry ingredients.

2.  Fold in the chopped pecans gently, ensuring they’re evenly distributed.

7. Bake to Perfection

1.  Pour the batter into the prepared pan, spreading it evenly.

2.  Bake for 35–40 minutes, or until a toothpick inserted into the center comes out clean.

3.  Remove the cake from the oven and allow it to cool in the pan for 10 minutes, then transfer to a wire rack to 

cool completely.

8. Prepare the Cream Cheese Frosting

1.  In a bowl, beat the softened cream cheese and butter together until smooth.

2.  Gradually add powdered sugar and vanilla, beating until the frosting is light and creamy.

9. Assemble the Final Product

1.  Once the cake is completely cooled, spread the frosting generously over the top.

2.  Garnish with extra chopped pecans, and if you like, a sprinkle of shredded coconut or a drizzle of chocolate 

ganache.

3.  Refrigerate for at least 30 minutes before serving to allow the frosting to set.

Creative Variations to Keep the Hummingbird Cake Fresh



While the classic recipe is a crowd �pleaser, you can personalize the cake to suit your taste or dietary needs. Here

are some inventive twists:

•  Chocolate Hummingbird Cake – Add ½ cup cocoa powder to the dry ingredients and replace some of the 

bananas with ripe dates for added sweetness.

•  Gluten �Free Version – Substitute all �purpose flour with a gluten �free blend. Use the same leavening agents and 

spices.

•  Vegan Adaptation – Replace butter with coconut oil, use plant �based milk, and swap the eggs for flaxseed 

“eggs.”

•  Spiced Variation – Add 1 teaspoon ground ginger and a pinch of nutmeg to the dry mix for a warm, aromatic 

twist.

•  Nut �Free Option – Omit pecans entirely or replace them with sunflower seeds for a crunchy alternative.

Health Tips: Making the Hummingbird Cake a Little Guilt �Free

While the hummingbird cake is undeniably indulgent, there are ways to dial down the sugar and calories without

sacrificing flavor:

•  Reduce Sugar – Cut the sugar by ¼ cup and add an extra tablespoon of banana or pineapple to compensate 

for moisture.

•  Use Natural Sweeteners – Substitute some sugar with honey or maple syrup. Be mindful of the liquid content.

•  Use Whole �Wheat Flour – Replace half of the all �purpose flour with whole �wheat for added fiber.

•  Incorporate Greek Yogurt – Swapping some buttermilk with Greek yogurt can boost protein and reduce fat.

Why Women’s Weekly Keeps Returning to the Hummingbird Cake

Women’s Weekly has a tradition of featuring timeless recipes that resonate with everyday life. The hummingbird

cake’s appeal lies in its:

•  Ease of Preparation – The steps are straightforward, making it ideal for novice bakers.

•  Versatility – It can be served at birthdays, holidays, or as a comforting dessert.

•  Visual Appeal – The vibrant color of the fruit and nuts, combined with a luscious frosting, makes it a 

photo �ready treat.

•  Comfort Factor – The cake delivers a nostalgic, home �baked feel that aligns with Women’s Weekly’s brand 

ethos.

Common Mistakes and How to Avoid Them

Even experienced bakers can stumble. Here are the most frequent errors and how to sidestep them:

•  Overmixing the Batter – Overworking can develop gluten, resulting in a dense cake. Mix just until combined.

•  Using Cold Ingredients – Cold butter or eggs can prevent proper creaming. Let them reach room temperature.

•  Not Sifting Dry Ingredients – This can cause lumps. Sifting ensures an even crumb.

•  Opening the Oven Door Too Soon – Frequent temperature fluctuations can cause the cake to sink.

•  Ignoring Cooling Time – Frosting on a hot cake will melt. Wait until the cake is cool before frosting.

Frequently Asked Questions

Can I freeze a hummingbird cake?

Yes! Wrap the cooled cake tightly in plastic wrap and then in foil. It will keep for up to 3 months in the freezer. Thaw

overnight in the refrigerator before serving.



What’s the best way to store leftovers?

Keep the cake in an airtight container at room temperature for up to 3 days. For longer storage, refrigerate it in a

sealed container for up to a week.

Is there a way to make the frosting healthier?

Swap the cream cheese for Greek yogurt and reduce the amount of powdered sugar. The result is a tangier,

lower �fat frosting.

Can I use dried fruit instead of fresh?

Yes, but replace the liquid content accordingly. Dried fruit adds a chewy texture and intense sweetness.

What’s the ideal serving size?

A 9x13 inch cake yields about 12–14 slices, depending on how thick you cut them. For a party, consider cutting into

1-inch squares for bite �sized servings.

Conclusion: Bake, Share, and Celebrate with the Hummingbird Cake

The hummingbird cake recipe that Women’s Weekly celebrates is more than a dessert; it’s a celebration of flavor,

texture, and community. By following the steps above, you’ll create a cake that’s moist, fragrant, and irresistibly

sweet. Whether you’re hosting a gathering or simply treating yourself, this cake is sure to bring smiles and satisfied

sighs.

Remember: baking is as much about love as it is about technique. Feel free to experiment, tweak the ingredients,

and make the recipe your own. When you share your masterpiece—whether with friends, family, or on social media

—you’re not just serving a cake; you’re sharing a slice of joy.
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