
 
Sassenach El Tequileño Banana Jam 

 
Ingredients : 

 10-12 very ripe bananas 
 half their weight in cane sugar 
 zest and juice of 1 lime 
 2 cinnamon sticks 
 ½ nutmeg, freshly grated 
 ½ to 1 cup Sassenach El Tequileño tequila, enough to barely cover the  

bottom of the pan 
 
Peel bananas, and cut into 2-inch pieces.  Place in a baking dish with sugar, lime zest and juice, nutmeg and 

cinnamon sticks, and tequila.  Toss lightly.  Cook at 300 degrees F. for 3 hours, stirring every 20 minutes.  If needed, add 
water to keep the bottom of the pan moist so bananas don’t stick.  Bananas should turn quite brown, and nearly all the 
liquid should evaporate, leaving a very thick syrup.  Remove the cinnamon sticks, and mash or purée bananas.  Put the hot 
jam in sterilized jelly jars, and store in the refrigerator. 

 
  


