
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Chocolate banana puff pastries
30 min · 4 servings

INGREDIENTS LET’S GET COOKING

2 bananas

4 small Kinder chocolate bars

1 rectangular sheet puff pastry

1 egg yolk

1. Peel the bananas, halve them lengthways and scoop out a shallow channel
with a spoon.

2. Slice the Kinder bars lengthways and nestle them in the bananas.

3. Cut the pastry into long strips. Wrap them tightly around the bananas,
leaving no gaps.

4. Place on a lined baking tray, brush with egg yolk and bake for 20 minutes at
180°C.

5. Drizzle with melted chocolate before serving.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


