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2 small ripe bananas, peeled
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3 tbsp butter

3 tbsp packed brown sugar

� 7BOJMMB�JDF�DSFBN�	PQUJPOBM


����1SFIFBU�PWFO�UP����¡'��4MJDF�CBOBOBT�
DSPTTXJTF�JOUP���JODI�UIJDL�TMJDFT��
TFU�BTJEF��6OGPME�QBTUSZ�TIFFU�POUP�B�
MJHIUMZ�nPVSFE�TVSGBDF��*OWFSU�All White 
Ceramic 8" Sauté Pan over pastry 

TIFFU��VTJOH�Pastry Cutter, cut around 

edge of pan to create an 8-in. pastry 

DJSDMF��%JTDBSE�USJNNJOHT��1SJDL�QBTUSZ�
circle several times with a fork.

����"EE�CVUUFS�UP�QBO��DPPL�PWFS�NFEJVN�
heat 1 – 2 minutes or until melted, 

TUJSSJOH�PDDBTJPOBMMZ��3FNPWF�QBO�

from heat. Sprinkle brown sugar over 

butter. Arrange bananas in a slightly 

overlapping circular pattern over 

brown sugar. Place pastry circle over 

bananas and tuck edges under. Bake 

23 – 26 minutes or until pastry is deep  

golden brown.

����6TJOH�Silicone Oven Mitts, remove 

QBO�GSPN�PWFO��*NNFEJBUFMZ�JOWFSU�UBSU�
POUP�DVUUJOH�CPBSE��DPPM����NJOVUFT��
Cut and serve warm with ice cream,  

if desired.
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  Nutrients per serving (excluding optional 
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Protein 3 g
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Superior Performance
t��-JHIUXFJHIU
���NN�UIJDL�BMVNJOVN�IFBUT�
RVJDLMZ�BOE�FWFOMZ
�NJOJNJ[JOH�IPU�TQPUT�

t��4IBWFE�BMVNJOVN�SJNT�BOE�CBTFT�
provide optimal durability.

t��3JWFUFE�TUBJOMFTT�BOE�TJMJDPOF�IBOEMFT�
provide a cool, comfortable grip.

t��8IJUF�JOUFSJPS�BOE�HMBTT�MJET�IFMQ�ZPV�
keep an eye on food as it cooks.

t��7FTTFMT�BOE�MJET�BSF�PWFO�TBGF�UP����¡'�

t��5ISFF�ZFBS�HVBSBOUFF

Easy Cleaning
t��&BTZ�SFMFBTF�DFSBNJD�JOUFSJPS�NBLFT�

cleanup a snap.

t��5FNQFSFE�HMBTT�MJET�XJUI�XJEF�TUBJOMFTT�
steel rims are dishwasher-safe. 

Added Convenience
t��)BOHJOH�MPPQ�PO�IBOEMF�FOBCMFT�

convenient storage.

all white ceramic cookware
When you make this recipe, you’ll love how the All White Ceramic Cookware allows food to release easily and 
cleans up in a snap.

Show how easy it is to make to make this impressive banana tart using All White Ceramic Cookware, puff pastry 
and three basic kitchen staples.
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