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banana milk shake
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INGREDIENTS

2 medium bananas
Y4 cup vegetable
shortening

cup packed light
brown sugar

/2 teaspoon vanilla

extract

74 teaspoon lemon
extract

L2 cups sifted all-
purposc flour

12 teaspoons baking
powder

-~
v

teaspoon salt
3/4 cup semisweet
chocolate chips
2 cup confectioners’
sugar
1 teaspoon cinnamon

MAKES 20 BARS

CODXN

* There’s no need

to struggle with sticky
pans. The bars will
be less likely to stick
if you place the baking
pan on a wet towel as
soon as it is removed
from the oven.

¢ Cool the bars
thoroughly before
slicing, They will be
easier to cut.

Mate Abead

Leftover bars can be the
main attraction for tomorrow
night’s dessert, Crumble bars
over vanilla ice cream. Then

drizzle fudge sauce on top
and add sliced bananas.

1 Preheat oven to 350°F
}L Grease a 7 x 11-inch
baking pan. Mash bananas
in a medium bowl. Add
shortening, brown sugar,
vanilla and lemon extract;
mix well.

Nuls will give these
bars a crunchier
texture. Just aded

1 cup chopped
walnuls or peanuts
to the baller in
step 2.

’} Sift together flour,
4= baking powder
and salt. Add to banana
mixture; mix well, Stir
in chocolate chips,

2 Pour batter into

) prepared baking pan.
Bake for 30 minutes or
until toothpick inserted in
center comes out clean.
Cool; cut into bars.,

4 Mix confectioners’
'{'jf sugar and cinnamon
in a shallow bowl. Roll

banana bars in mixture.
Place on a wire rack

to cool completely.



