
Ingredients for two:

2 bananas (sliced or in quarters)
¼ stick of butter
enough brown sugar to soak up the butter (about ¼ cup)
1 oz. Banana liqueur (you can also use other liqueurs)
1 oz orange juice
1 oz Brandy (optional) in shot glass (NOT in bottle)  
1 cup French vanilla ice cream

Prepare ice cream in TEMPERED dishes and put in freezer. Melt butter 
over low heat, absorb butter with brown sugar until no melted butter is 
visible. Put in bananas and raise heat to medium high. Add banana 
liqueur and orange juice. Turn heat to high. If you have a gas stove and 
want to “flame” it, pour the brandy and tip the pan so as to allow the 
flame to ignite the brandy. DO NOT pour it straight from the bottle. Take 
pan away from flame to pour. Continue to shift the pan to keep the 
flame going. Serve over vanilla ice cream. 

(708) 345-0922
www.DunneCleaning.com

FLAMING BANANAS FOSTER


