TASTE

"SMILE

Banana Rhumba

Serves 6

Makes 12
Preparation time 10 minutes
Cooking time 5 minutes

Ingredients

6 Fairtrade bananas cut in half lengthways
Half a Fairtrade lemon, zest and juice

2 tbsp Fairtrade Tropical Forest honey

1-2 tbsp Fairtrade white rum {or more, to taste)
10g (1/3 oz) Fairtrade caster sugar

300ml (10fl oz) double cream

3 Fairtrade stem ginger cookies, crumbled
Fairtrade ground cinnamon, to dust

Method
Preheat the oven to 180°C/350°F/Gas Mark 4.

Place the bananas on a non-stick baking tray, drizzle with
lemon juice and honey, and bake for 5minutes until warmed.

Stir the rum and the sugar together.

Pour into a large bowl with the cream and whisk with an electric beater to soft peaks.

Place two pieces of banana in each bowl, top with dollops of cream and crumbled
cookies. Sprinkle witha pinch of cinnamon and serve immediately.
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