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Cafe Style Banana Bread Recipe: Bringing the Bakery Home

cafe style banana bread recipe is exactly what you need when craving that
rich, moist, and perfectly spiced loaf that you often find in your favorite
local bakery. There’s something so comforting about the aroma of ripe bananas
mingling with warm cinnamon and a hint of vanilla, wafting through the
kitchen. This kind of banana bread isn’t just your everyday quick bread; it
has that elevated, slightly indulgent quality that makes it feel special
enough to enjoy with a cup of coffee on a lazy weekend morning or to impress
guests during brunch.

If you’ve ever wished you could replicate that bakery-quality banana bread at
home, you’re in the right place. In this article, we’ll explore a detailed,
foolproof cafe style banana bread recipe that delivers a tender crumb and
balanced sweetness with every bite. Along the way, we’ll share tips on
ingredient choices, baking techniques, and even some creative twists to make
your loaf uniquely your own.

What Makes a Banana Bread “Cafe Style”?

When we say “cafe style,” we’re talking about banana bread that transcends
the basic recipe passed down through generations. It’s about achieving that
perfect texture — moist but not soggy, dense but not heavy — and layering in
flavors that add complexity without overpowering the natural sweetness of the
bananas.

Many cafes add a few special touches to elevate their banana bread, such as:

Using Overripe Bananas for Maximum Flavor

The secret to a deeply flavorful banana bread lies in the fruit itself.
Overripe bananas with blackened skins are ideal because they are sweeter and
softer, which enhances both the taste and texture. If you don’t have ripe
bananas at hand, you can speed up the process by placing bananas in a paper
bag for a couple of days or popping them in the oven at a low temperature to
soften.

Incorporating Spices and Enhancers

Most cafe style banana breads include a blend of spices like cinnamon,
nutmeg, or even cardamom to add warmth and depth. Vanilla extract and a pinch
of salt help to bring out the subtle nuances in the batter. Some recipes also



incorporate Greek yogurt or sour cream to introduce a slight tang and extra
moisture, resulting in a tender crumb.

Texture Boosters: Nuts, Chocolate, or Seeds

While a classic banana bread can stand on its own, many cafes add mix-ins
like toasted walnuts, pecans, or chocolate chips to provide contrast in
texture and flavor. These additions not only add a delightful crunch but also
make the loaf visually appealing.

The Ultimate Cafe Style Banana Bread Recipe

Ready to bake? Below is a detailed recipe that hits all the marks of that
beloved cafe style banana bread.

Ingredients

3-4 overripe bananas (about 1 ½ cups mashed)

1/3 cup melted butter (unsalted)

½ cup brown sugar (light or dark for richer flavor)

¼ cup granulated sugar

1 large egg, beaten

1 teaspoon vanilla extract

1 teaspoon baking soda

½ teaspoon salt

1 teaspoon ground cinnamon

1 ½ cups all-purpose flour

½ cup Greek yogurt or sour cream (optional but recommended)

½ cup chopped walnuts or pecans (optional)

½ cup chocolate chips (optional)



Instructions

Preheat your oven to 350°F (175°C). Grease a 9x5 inch loaf pan or line1.
it with parchment paper for easy removal.

Mash the bananas in a large mixing bowl until smooth but still slightly2.
chunky for texture.

Mix in the melted butter immediately while the bananas are warm; this3.
helps incorporate fat evenly.

Add the sugars and beat in the egg and vanilla extract until the mixture4.
is well combined.

Sprinkle in the baking soda, salt, and cinnamon and mix thoroughly.5.

Stir in the flour carefully to avoid overmixing; a few lumps are fine.6.

Fold in the Greek yogurt for moisture and/or your choice of nuts or7.
chocolate chips.

Pour the batter into the prepared loaf pan and smooth the top.8.

Bake for 60-70 minutes or until a toothpick inserted into the center9.
comes out clean. If the top browns too quickly, tent it with foil
halfway through baking.

Remove from the oven and let cool in the pan for 10 minutes, then10.
transfer to a wire rack to cool completely before slicing.

Tips for Perfecting Your Banana Bread

Getting that cafe style banana bread to turn out perfectly every time is a
matter of a few simple but crucial details.

Don’t Overmix the Batter

Overmixing activates gluten in the flour, which can make your bread tough or
chewy rather than soft and tender. Once you add the flour, stir just until
combined.



Choose the Right Pan

A 9x5 inch loaf pan is standard, but if you want a thicker loaf, you can use
a smaller pan and increase the baking time accordingly. Just watch for
doneness.

Check Your Oven Temperature

Ovens vary, and if yours runs hot, your bread might brown too fast on the
outside while remaining undercooked inside. Using an oven thermometer can
help you adjust accordingly.

Experiment with Flavor Variations

If you want to put your own spin on the recipe, consider adding:

A tablespoon of espresso powder for a subtle coffee flavor

Zest of an orange or lemon to add brightness

Shredded coconut or dried fruits for texture

A swirl of peanut butter or Nutella for decadence

Serving and Storing Your Cafe Style Banana
Bread

One of the joys of banana bread is how versatile it is. Serve it warm with a
pat of butter or cream cheese for breakfast or as a sweet snack alongside
your favorite latte. It also pairs wonderfully with a drizzle of honey or a
sprinkle of powdered sugar for a touch of elegance.

To store, wrap your banana bread tightly in plastic wrap or place it in an
airtight container. It will stay fresh at room temperature for up to three
days, or you can refrigerate it for up to a week. For longer storage, slice
and freeze the banana bread, then toast or microwave individual slices as
needed.

---

Baking a loaf of cafe style banana bread at home is more than just following



a recipe—it’s about capturing that cozy, inviting bakery atmosphere. With
ripe bananas, a blend of warm spices, and a moist crumb, this recipe brings
the charm of your favorite coffee shop right to your kitchen. Whether you
stick to the classic version or add your own creative twists, each slice
promises a moment of simple, delicious comfort.

Frequently Asked Questions

What ingredients are essential for a cafe-style
banana bread recipe?
Essential ingredients for a cafe-style banana bread include ripe bananas,
all-purpose flour, sugar, eggs, butter or oil, baking soda, salt, and often
vanilla extract or cinnamon for added flavor.

How can I make my banana bread moist like those
served in cafes?
To achieve moist banana bread, use very ripe bananas, incorporate ingredients
like yogurt or sour cream, avoid overmixing the batter, and bake at the right
temperature without overbaking.

What makes cafe-style banana bread different from
regular banana bread?
Cafe-style banana bread often includes additional flavorings such as espresso
powder, nuts, chocolate chips, or spices, and is usually baked with a tender
crumb and a slightly crisp crust for a gourmet touch.

Can I make a gluten-free cafe-style banana bread?
Yes, you can make gluten-free banana bread by substituting all-purpose flour
with gluten-free flour blends, ensuring they contain xanthan gum or adding it
separately to mimic the texture of traditional flour.

How long does cafe-style banana bread typically take
to bake?
Cafe-style banana bread typically takes about 50 to 60 minutes to bake at
350°F (175°C), but baking time can vary depending on the oven and pan used;
it's best to check doneness with a toothpick inserted in the center.

Are there vegan alternatives for a cafe-style banana



bread recipe?
Absolutely! You can replace eggs with flax or chia seeds mixed with water,
use plant-based milk and oil or vegan butter to make a delicious vegan cafe-
style banana bread.

What toppings or add-ins can enhance a cafe-style
banana bread?
Popular add-ins include walnuts, pecans, chocolate chips, or dried fruits.
Toppings like a sprinkle of coarse sugar, a drizzle of glaze, or a spread of
cream cheese frosting can also elevate the cafe-style banana bread
experience.

Additional Resources
Cafe Style Banana Bread Recipe: A Professional Review and Analysis

cafe style banana bread recipe has become a quintessential staple on bakery
menus and home kitchens alike, acclaimed for its moist texture, rich flavor,
and comforting aroma. This beloved treat evokes the warm, inviting atmosphere
found in local cafes, where the perfect slice of banana bread pairs
effortlessly with a freshly brewed cup of coffee. Understanding the nuances
behind this recipe reveals why it stands apart from the standard homemade
versions, offering both home bakers and culinary enthusiasts an elevated
experience.

Understanding What Defines Cafe Style Banana
Bread

At first glance, banana bread may seem straightforward—ripe bananas, flour,
sugar, and baking soda coming together to form a quick bread. However, the
cafe style banana bread recipe distinguishes itself through subtle yet
impactful variations in ingredients, preparation technique, and presentation.

Unlike some traditional recipes that can yield a dense or overly sweet loaf,
cafe style banana bread prides itself on a balanced sweetness and a tender
crumb structure. This is often achieved by incorporating ingredients that
enhance texture and flavor complexity. For example, many cafe recipes include
browned butter or a touch of sour cream, contributing to a moist, rich
consistency. Additionally, the careful selection of ripe bananas, sometimes
even slightly overripe, is crucial, as the natural sugars intensify,
providing that signature banana aroma and sweetness without artificial
additives.



Key Ingredients and Their Role

- **Ripe Bananas**: The foundation of any banana bread recipe, ripe bananas
with brown spots offer maximum sweetness and moisture. Some cafe recipes
recommend mashing bananas until very smooth to integrate flavor thoroughly.
- **Brown Sugar vs. White Sugar**: Brown sugar is often favored for its
molasses content, which adds depth and a hint of caramel flavor, aligning
with the cafe style profile.
- **Butter and Oils**: While many home recipes use vegetable oil for
moisture, cafe style versions frequently employ browned butter or a blend of
butter and oil, enriching the flavor and creating a delicate crumb.
- **Flour Choices**: All-purpose flour remains standard, but some recipes
incorporate whole wheat or almond flour for added texture and nutritional
value.
- **Add-ins**: Walnuts, pecans, chocolate chips, or even coconut flakes are
common inclusions in cafe settings, offering textural contrast and enhancing
the overall eating experience.

Techniques That Elevate the Cafe Style Banana
Bread Recipe

The preparation method plays an integral role in shaping the final product.
Professional bakers in cafes often emphasize mixing techniques and baking
conditions to perfect their banana bread.

Mixing and Batter Consistency

Overmixing the batter can develop gluten, leading to a tougher loaf. Cafe
style banana bread recipes typically advise a gentle folding method after
combining wet and dry ingredients. This ensures the bread remains tender and
soft. The batter should be thick but pourable, which influences how the bread
rises and its eventual crumb texture.

Baking Temperature and Time

Precision in baking is critical. Many traditional recipes suggest baking at
350°F (175°C), but some cafe bakers lower the temperature slightly to around
325°F (163°C). This slower bake allows for even heat distribution, preventing
the crust from hardening too quickly and keeping the interior moist.
Monitoring doneness with a toothpick test is standard practice to avoid
overbaking, which can dry out the bread.



Comparing Homemade and Cafe Style Banana Bread

Homemade banana bread often varies widely depending on personal preferences
and ingredient availability. In contrast, cafe style banana bread tends to
adhere to certain quality and presentation standards that contribute to a
consistent customer experience.

Texture: Cafe style banana bread usually features a moist, tender crumb
with a slightly crisp crust, whereas homemade versions can sometimes be
denser or drier.

Flavor Complexity: The addition of browned butter, spices such as
cinnamon or nutmeg, and carefully balanced sweetness enhances the flavor
profile beyond simple banana and sugar notes.

Presentation: Slices served in cafes often include garnishes or
accompaniments like whipped butter, cream cheese, or a sprinkle of
powdered sugar, elevating the sensory appeal.

Pros and Cons of Cafe Style Banana Bread Recipe for
Home Bakers

Pros:1.

Produces a bakery-quality loaf that impresses guests and satisfies
gourmet cravings.

Incorporates advanced techniques and ingredients that enhance taste
and texture.

Offers flexibility with add-ins and flavor adjustments.

Cons:2.

Requires more precise measurement and attention to baking details.

May involve ingredients not always readily available in the average
pantry, such as browned butter or specialty flours.

Longer preparation and baking times compared to simpler recipes.



Crafting Your Own Cafe Style Banana Bread at
Home

For the home baker eager to replicate the cafe experience, sourcing high-
quality ingredients is paramount. Using organic bananas, fresh dairy
products, and pure vanilla extract can significantly enhance the final loaf.
Additionally, investing time in techniques like browning butter and properly
folding the batter can transform the texture and flavor.

Experimenting with add-ins is another avenue to capture the essence of cafe
style banana bread. Toasted nuts contribute a pleasant crunch, while dark
chocolate chips introduce a bittersweet element that balances the natural
sweetness of bananas. Some cafes also incorporate spices such as cardamom or
ginger, offering a unique twist that can be customized to individual tastes.

Storage and Serving Suggestions

Proper storage is essential to maintain the freshness of banana bread.
Wrapping the loaf tightly in plastic wrap or storing it in an airtight
container at room temperature typically preserves moisture for up to three
days. For longer storage, refrigeration or freezing is recommended, though
refrigeration may slightly dry out the bread unless properly sealed.

When serving, cafe style banana bread is often complemented by a spread of
butter, cream cheese, or even a drizzle of honey. Pairing it with coffee or
tea is a classic choice, enhancing the overall flavor experience.

---

The cafe style banana bread recipe represents a refined take on a traditional
favorite, blending culinary technique with thoughtful ingredient selection.
Whether enjoyed in a bustling coffee shop or freshly baked at home, its
appeal lies in the harmonious balance of moist texture, rich flavor, and
comforting familiarity. This recipe transcends simple baking, inviting
enthusiasts to engage with the craft and savor the nuanced differences that
define the cafe style.

Cafe Style Banana Bread Recipe

  cafe style banana bread recipe: Minnesota Eats Out Kathryn Strand Koutsky, Linda
Koutsky, 2003 A virtual romp through Minnesota's dining spots, this rich history also features a

https://santacruzdance.org/archive-th-202/cafe-style-banana-bread-recipe.pdf


priceless collection of recipes for dishes made famous through the years. 1,000 illustrations, many in
color.
  cafe style banana bread recipe: Dada Eats Love to Cook It Samah Dada, 2021-06-08 A healthy
vegetarian cookbook featuring inventive takes on beloved Indian dishes, indulgent desserts, and
more, all made with whole foods and anti-inflammatory ingredients—from the Today show’s resident
foodie “When I’m looking for something quick that doesn’t use refined sugars and refined flour,
Samah is the person I turn to. I can’t get enough!”—Giada De Laurentiis, New York Times
bestselling author of Eat Better, Feel Better NAMED ONE OF THE BEST COOKBOOKS OF THE
YEAR BY FOOD52 AND LIBRARY JOURNAL Samah Dada doesn’t buy into the all-or-nothing
mentality of healthy eating. By using real, unprocessed ingredients in surprising ways, she shows
you how to have your cake and eat it too—because it’s actually made out of chickpeas. Samah knows
that eating well doesn’t mean eating boring food. She uses only the most nutritious ingredients, not
because she’s cutting out food groups to follow the latest fad, but to create drool-worthy meatless
dishes that are mostly vegan (with options for dairy and eggs), mostly gluten-free (with easy
substitutions to go entirely gluten-free), and all helpful in reducing inflammation. She reinvents
Indian cookbook staples—and other classics—with recipes such as: • Sweet Potato Aloo Tikki •
Creamy Black Lentils • Spicy Eggplant Masala • Chocolate Chip Tahini Cake with Chocolate
Frosting • Cauliflower Cacio e Pepe • Masala Mac and Cheese • And more! With Dada Eats Love to
Cook It, you’ll discover how to use healthy ingredients for maximum flavor and joy. Grain-Optional.
Gluten-Flexible. Mostly Plant-Based. Totally Inclusive.
  cafe style banana bread recipe: Can't Lose Weight? Sandra Cabot, 2002 Caused by a chemical
imbalance that forces the body to store rather than burn fat, Syndrome X is the number one reason
most people are unable to lose weight. Internationally known diet expert Cabot reveals the hidden
causes of weight excess and outlines a viable course of action for overcoming Syndrome X.
  cafe style banana bread recipe: Donna Hamilton's Gracious Country Inns & Favorite Recipes
Donna Hamilton, 1994 Taste the experience with over 120 of the signature recipes that give each
inn their unique gourmet flavor, including: Maine Summer Berry Soup with Buttermilk Ice Cream,
Medallions of Venison with Sun-Dried Cherry Sauce, Cornmeal Breaded Trout with Country Ham
Hominy Hash, Grilled Shrimp with Mango Salsa and Ancho Chile Mayonnaise, [and] Chocolate Sin
Cake in Phyllo Pastry--Page 4 of cover.
  cafe style banana bread recipe: Bon Appétit , 1997-07
  cafe style banana bread recipe: Los Angeles Magazine , 2002-04 Los Angeles magazine is a
regional magazine of national stature. Our combination of award-winning feature writing,
investigative reporting, service journalism, and design covers the people, lifestyle, culture,
entertainment, fashion, art and architecture, and news that define Southern California. Started in
the spring of 1961, Los Angeles magazine has been addressing the needs and interests of our region
for 48 years. The magazine continues to be the definitive resource for an affluent population that is
intensely interested in a lifestyle that is uniquely Southern Californian.
  cafe style banana bread recipe: San Diego Magazine , 2005-10 San Diego Magazine gives
readers the insider information they need to experience San Diego-from the best places to dine and
travel to the politics and people that shape the region. This is the magazine for San Diegans with a
need to know.
  cafe style banana bread recipe: Cafe Wisconsin Joanne Raetz Stuttgen, 2004 Cafe Wisconsin
returns in a new, updated version that provides a sure-bet guide to Wisconsin's best small town,
home-cooking cafes. For this second edition, author Joanne Raetz Stuttgen traveled more than
12,000 miles in six months, revisiting old business districts and main streets in search of the
ultimate cafe, the perfect slice of homemade pie, and the meaning of life in Wisconsin's down-home
cafes. Featuring 133 cafes, with another 101 Next Best Bets alternatives, Cafe Wisconsin is every
hungry traveler's guide to real mashed potatoes, melt-in-your-mouth hot beef, from-scratch baked
goods, and colorful coffee klatches. At the counter of aptly named cafes like the Coffee Cup, Main
Street, and Chatterbox, you'll laugh with owners, shake dice with customers, and find the authentic



taste and flavor of Wisconsin. Come on. Let's go out to eat!
  cafe style banana bread recipe: Vegetarian Times , 1995-10 To do what no other magazine
does: Deliver simple, delicious food, plus expert health and lifestyle information, that's exclusively
vegetarian but wrapped in a fresh, stylish mainstream package that's inviting to all. Because while
vegetarians are a great, vital, passionate niche, their healthy way of eating and the earth-friendly
values it inspires appeals to an increasingly large group of Americans. VT's goal: To embrace both.
  cafe style banana bread recipe: The Hotel/motor Hotel Monthly , 1908
  cafe style banana bread recipe: Restaurant Business , 1994
  cafe style banana bread recipe: The Best of Ethnic Home Cooking Mary P. Wilde, 1983
  cafe style banana bread recipe: New York Magazine , 1991-12-23 New York magazine was
born in 1968 after a run as an insert of the New York Herald Tribune and quickly made a place for
itself as the trusted resource for readers across the country. With award-winning writing and
photography covering everything from politics and food to theater and fashion, the magazine's
consistent mission has been to reflect back to its audience the energy and excitement of the city
itself, while celebrating New York as both a place and an idea.
  cafe style banana bread recipe: Indianapolis Monthly , 2004-11 Indianapolis Monthly is the
Circle City’s essential chronicle and guide, an indispensable authority on what’s new and what’s
news. Through coverage of politics, crime, dining, style, business, sports, and arts and
entertainment, each issue offers compelling narrative stories and lively, urbane coverage of Indy’s
cultural landscape.
  cafe style banana bread recipe: Indianapolis Monthly , 2005-05 Indianapolis Monthly is the
Circle City’s essential chronicle and guide, an indispensable authority on what’s new and what’s
news. Through coverage of politics, crime, dining, style, business, sports, and arts and
entertainment, each issue offers compelling narrative stories and lively, urbane coverage of Indy’s
cultural landscape.
  cafe style banana bread recipe: Indianapolis Monthly , 2005-08 Indianapolis Monthly is the
Circle City’s essential chronicle and guide, an indispensable authority on what’s new and what’s
news. Through coverage of politics, crime, dining, style, business, sports, and arts and
entertainment, each issue offers compelling narrative stories and lively, urbane coverage of Indy’s
cultural landscape.
  cafe style banana bread recipe: BBQ USA Steven Raichlen, 2003-04-22 Steven Raichlen, a
national barbecue treasure and author of The Barbecue! Bible, How to Grill, and other books in the
Barbecue! Bible series, embarks on a quest to find the soul of American barbecue, from
barbecue-belt classics-Lone Star Brisket, Lexington Pulled Pork, K.C. Pepper Rub, Tennessee Mop
Sauce-to the grilling genius of backyards, tailgate parties, competitions, and local restaurants. In
450 recipes covering every state as well as Canada and Puerto Rico, BBQ USA celebrates the best of
regional live-fire cooking. Finger-lickin' or highfalutin; smoked, rubbed, mopped, or pulled; cooked
in minutes or slaved over all through the night, American barbecue is where fire meets obsession.
There's grill-crazy California, where everything gets fired up - dates, Caesar salad, lamb shanks,
mussels. Latin-influenced Florida, with its Chimichurri Game Hens and Mojo-Marinated Pork on
Sugar Cane. Maple syrup flavors the grilled fare of Vermont; Wisconsin throws its kielbasa over the
coals; Georgia barbecues Vidalias; and Hawaii makes its pineapples sing. Accompanying the recipes
are hundreds of tips, techniques, sidebars, and pit stops. It's a coast-to-coast extravaganza, from
soup (grilled, chilled, and served in shooters) to nuts (yes, barbecued peanuts, from Kentucky).
  cafe style banana bread recipe: How to Lower Your Cholesterol with French Gourmet
Food Alain Braux, 2009-08-08 The secret to living... truly living and not just existing starts with us.
We are what we eat....if we want optimum health, body and mind. It is a choice. Despite the steady
growth of healthcare professions, we, as a society continue to become more ill due to over processed
and bioengineered foods yet the answer is so simple. So basic. The answers are in this book. Chef
Alain Braux will not only guide you how to achieve a healthy mind and body but his delicious and
nutritious recipes can also help heal the body with joyous food. His book will lead to lower



cholesterol, renewed energy and vitality that you thought you lost! If you buy one book on how
nutrition and good food can change your life, this is it! - Kim Stanford. Co-Author of Gluten Freedom
Chef Alain Braux is a French certified chef and a nutritherapist - a nutritionist that helps his clients
with assorted food allergies live a normal life through healing foods recommendations.
  cafe style banana bread recipe: Cafe Pasqual's Cookbook Katharine Kagel, 1993-09 This
first collection of recipes from Santa Fe's Cafe Pasqual includes over 60 recipes--an enticing variety
of easy-to-prepare dishes, from simple breakfast quesadillas to all-out dinners. Illustrated with
hand-tinted photos and bright Mexican calendar art. Mail-order source guide.
  cafe style banana bread recipe: What's for Breakfast? Donna S. Roy, Kathleen Flores, 1994
Targeted at a nation on the go, this book contains more than 100 time-sensitive recipes (Super
Quick, Do-Ahead, and Worth-the-Effort). The title received the MBA Best Cookbook of the Year
Award in 1995. Sample recipes include Ham and Cheese Calzones with Apples, Sunrise Carbonara,
Sour Cream Pancakes, Orange Cappuccino, and Beat the Blues Coffeecake. Recipes work well as
light evening meals. Diabetic exchanges and charts are included.
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2025年运动相机推荐｜Gopro 13、大疆ation 5 Pro、Insta360 运动   运动相机在这几年不断的更新迭代、不仅在功能上不断升级使用场景也发生了很大的
变化，从纯粹的极限运动慢慢开始向大众场景辐射。Gopro、Insta360、大疆这些运动相机
雅思机考听力填空题如果出café怎么打？ - 知乎   老污的日本探险 12年7.5 L8.5 R9.0 S7.0 W6.0 8 人赞同了该回答 巧了 我专门发邮件问过 答复是 机考的时候



“键盘能打出来什么就打什么” (粗略翻译) 不止是cafe可以打 就连连
意式咖啡和美式咖啡的区别是什么？ - 知乎 摩卡（Mocha Cafe）： [4] 摩卡咖啡是由意大利浓缩咖啡、巧克力糖酱、鲜奶油和牛奶混合而成的一种古老的咖啡。 由四分之一意式
浓缩咖啡，四分之一巧克力糖酱，四分之一牛奶，四分之一
ESL Podcast Learning Guide文本在哪里？ - 知乎 ESL Podcast Learning Guide文本的获取与使用讨论。
法语单词“café（咖啡树）”的发音是 [kafe]还是 [kεfe]？ - 知乎   是 [kafe]，我听了下你链接里法语助手词典里的读音，也很清楚是 [kafe]呀，为什么会有这个
疑问？ 难道是想问 [kafe]还是 [kafε] ？如果问题是这个的话，答案还是 [kafe]，但是
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