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bananas foster at sunset station 

peel and cut in half length wise: 

4 firm ripe bananas.

cut them into 4 pieces

in large, heavy skillet, melt: 

2 tablespoons of butter. 

place the bananas in the skillet cut side down. 

cook over low heat for 5 minutes, and then turn with a spatula and cook for another 5 

minutes, just until fork tender - don´t over cook. 

sprinkle with: 

3 tablespoons light brown sugar. 

¼ teaspoon ground cinnamon. 

1⁄8 teaspoon ground nutmeg. 

transfer the bananas to a heatproof serving dish and arrange in a single layer. 

add to the skillet: 

½ cup of dark rum

1 tablespoon brandy - optional grand marnier

over medium heat, use a spatula to loosen caramelized bits while the spirits heat.

ignite with a long wooden match, and then pour over the bananas. 

spoon over vanilla ice cream. 


