
 

Banana Fritters 

Ingredients : 

3 ripe bananas 
¾ cup cane sugar 
1 ¼ cup flour 
½ cup milk 
1 egg 
1 tablespoon rum 
1 tablespoon oil 
½ teaspoon vanilla 
1 pinch cinnamon 
1 pinch salt 
Zest of 2 limes 

 

Put flour in a bowl ; make a hollow in the center, and add egg, salt, cinnamon, rum, and 2 
tablespoons sugar.  Add milk little by little.  Peel the bananas, and mash them gently with a fork.  Add 
them to the batter and mix.  Let the batter rest 1 hour, beating the dough firmly with a whisk 2 or 3 
times.  Heat the oil to 350 degrees F., and drop the batter by spoonfuls.  Fry until they are brown, and 
place them on paper towel to drain.   Just before serving, mix the remaining sugar with the zest of 2 
limes, and sprinkle over the fritters.   

  


