
Caribbean banana fritters method

1. Mash the bananas in the bowl with a spoon.

2. Mix in the flour, sugar, baking powder and salt stir until a

creamy batter.

3. Mix in the nutmeg and vanilla, let rest for 10 minutes.

4. Heat the oil in a pan until hot.

5. Fry scoops of the batter for 5 minutes turning once.

Remove with a slotted spoon.


