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Bananas foster

BANANAS FOSTER
Bananas Foster is a lovely dish made with cooked bananas and homemade caramel, served with ice
cream. It's the perfect recipe for weekends and gatherings.

serves
4
people
preparation:
10
minutes
cooking:
10
minutes
total time:
20
minutes

caramel
Put the sugar and water into a pan and place over medium heat. Wait for the sugar to melt and turn into
caramel. Gradually add the butter, cut into cubes. Add the next portion of butter only after the previous
one has been incorporated and melted. Stir to combine the butter and sugar. About a minute.

bananas
Slice the bananas in half lengthwise. Add them to the caramel and cook for one minute. The caramel
should be smooth and glossy, while the bananas should remain firm. Add cinnamon and nutmeg and stir
well. Pour in the rum and carefully flambÃ© with a flame. Wait for the alcohol to evaporate, about a
minute. If youâ��d prefer to skip flambÃ©ing, you can simply cook off the rum for about 2â��3 minutes.
But be careful not to overcook the bananas in that case.

nuts
Put the sugar and water into a pan and cook until the sugar starts to bubble, about 3â��4 minutes. The
sugar should not brown or caramelize. Add the coarsely chopped nuts and stir constantly until they
crystallize, about 2â��3 minutes. A dry mixture will form, resembling powdered sugar. Transfer to
parchment paper and let the mixture cool.

serve
Divide the caramelized bananas among four plates. Sprinkle with the prepared nuts and add a generous
scoop of ice cream.

https://jernejkitchen.com/recipes/bananas-foster


caramelized bananas
150 g (3/4 cup) packed light brown sugar

2 tbsp water

7 tbsp (100g) unsalted butter

3 bananas

1/2 tsp cinnamon powder

1/4 tsp nutmeg powder

80 ml (1/3 cup) rum

nuts
100 g (1/2 cup) sugar

80 ml (1/3 cup) water

50 g (1/3 cup) peanuts

50 g (1/3 cup) pecans

ice cream, to serve

Tools and equipement
pan
kitchen knife
cutting board
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