Banana Nut Cake

Cake:

1% cups sugar

Y cup butter or margarine
2 eggs

2 cups flour

Y cup buttermilk

1 teaspoon baking soda

3 mashed bananas

Y cup pecans

Pinch of salt

Icing:

Y cup (8 Tablespoons) butter or margarine
3 cups powdered sugar

1 mashed banana

1 cup pecans

Cream butter and sugar well. Add eggs and beat until fluffy. Stir 4 tablespoons of buttermilk
into the mashed bananas and add the creamed mixture alternately with the rest of the buttermilk
and dry ingredients. Fold in pecans. Bake at 350 degrees in 8x12 inch pan until brown. Mix
ingredients for icing and pour over cake while still warm.



