Banana Jam
Ingredients :

5-6 very ripe bananas

half their weight in cane sugar
1lime

2 cinnamon sticks

1 whole nutmeg, grated

Peel the bananas, and cut them in rounds. Put them in a baking dish with the sugar, lime zest, lime
juice, nutmeg, and cinnamon. Cook in a medium oven (300 degrees F.) for 2-3 hours, stirring every 20
minutes. Add water as needed to keep them from sticking to the pan. Remove the cinnamon sticks,
and put in sterilized jelly jars. Store in the refrigerator.



