
pazapah THE RECIPE NOTEBOOK

Pan-cooked banana granola with
raspberries
Makes 1 bowl

About 10 minutes, as indicated in the original publication

INGREDIENTS METHOD

1 banana

50 g rolled oats

1 pinch of cinnamon

1 pinch of salt

Plain fromage blanc

1 handful of raspberries

Almond butter

A little coconut oil for cooking

Mix the granola
Mash the banana with a fork. Add the oats, cinnamon and salt and mix.

Cook in the pan
Heat a little coconut oil in a frying pan over a medium heat. Add the mixture and
flatten with a spatula. Cook for about 1 minute until the underside starts to
brown, then gradually break into small pieces as it cooks.

Assemble the bowl
Mash the raspberries. Put fromage blanc in a bowl, add the granola and
raspberries, then finish with almond butter. Enjoy!

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.

Recipe: pazapah on Instagram.

pazapah

https://www.instagram.com/pazapah/reel/DdO5nylIJMo/

