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Flambeed Bananas with Crepes
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by Paul Rankin 
from Ready Steady Cook 
Serves 2 
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Email this recipe
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	Ingredients
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For the flambéed bananas
1 banana, sliced diagonally 
55g/2oz caster sugar
½ orange, juice only
½ miniature bottle brandy
30g/1oz unsalted butter
½ tsp vanilla essence
splash water
For the crêpes
55g/2oz plain flour
1 tbsp caster sugar 
1 egg
enough milk to form a batter
To serve
icing sugar, to dust
double cream
sprig mint
Method
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1. Place the sugar in a heavy-based pan and cook over a low heat until dissolved and a caramel has formed.
2. Add the banana slices, shaking the pan until well coated in the caramel.
3. Pour in the brandy, orange juice, vanilla, water and butter and cook gently until slightly thickened, swirling the pan occasionally.
4. Meanwhile, heat a non-stick frying pan or crêpe pan.
5. Place the flour into a bowl with the caster sugar. Whisk in the egg and add enough milk to form a batter, whisking until you have reached the consistency of double cream.
6. Brush the pan with butter and pour in a little batter, tilting the pan so the batter covers the base and cook until the underside is golden.
7. Turn and cook the second side, then remove and keep warm.
8. Repeat with the remaining batter.
9. Fold the pancakes in half, and then half again, and divide between serving plates.
10. Pour the flambéed bananas over the top. Dust with icing sugar, drizzle with cream and finish with a sprig of mint. 
11. Serve


