BLARNEY BANANAS FLAMBE yields 2 portions
                                       recipe developed by The Clever Cleaver Brothers® 
   2 tablespoons butter





1/2 cup Irish cream (Baileys type)

   2 firm bananas, cut in 1/2" slices


      
      dash of nutmeg

   2 tablespoons sugar




      
      dash of cinnamon

1/2 cup raisins or currants



      
      green Creme de Menthe (optional)

1/2 cup chopped walnuts



                  vanilla ice cream

   2 tablespoons Irish whiskey



     
      maraschino cherries for garnish

1.
In a sauté pan, heat butter over medium heat. Add sliced bananas and sprinkle with sugar. Flip bananas 
to coat evenly with sugar. DO NOT OVERCOOK the bananas.
2.
Add raisins and walnuts. Combine.

3.
Pull pan away from heat and CAREFULLY flambe with Irish whiskey.

4.
When the flame goes out, add Irish cream, cinnamon and nutmeg. Combine the ingredients and lower 
 
heat. Continue to heat until the sauce becomes slightly thickened.

5.
Just before service, in each dessert bowl, place a small amount of green Creme de Menthe and a serving 
of vanilla ice cream.

6.
Let the Blarney Bananas Flambé cool slightly (so it won't immediately melt the ice cream) and place on 
top of the vanilla ice cream. Top with a maraschino cherry. ENJOY! 

