Recipe 1000::::

Frying Pan Banana
Chocolate Cookie

P reparat,ont,melo mmmes ........................................................ .
COO k,ngt,me ........... 30 mmmes ........................................................ .
Servmgs .................... 12 ......................................................................... .
Costperservmg ..... 35¢ ...................................................................... .
Storage ..................... 4daysm thefndge ........................................ . |
Can be frozen. a»

Kitchen tools Small bowl, large bowl, 8-inch frying pan N
that can go in the oven, measuring cups
and spoons, fork, whisk, wooden spoon,

small sharp knife, spoon

Ingredients

i =r

375 ml (1% cups) 5ml (1 tsp) 1 pinch 2 bananas (one mashed, 1legg
whole-wheat flour baking soda of salt the other sliced)
5ml (1 tsp) 125 ml (2 cup) 125 ml (%2 cup) 175 ml (% cup) semisweet
vanilla non- hydrogenated sugar or dark chocolate chips
margarine

Illustrations © Québec Amérique. All rights reserved (ikonet.com)
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Directions

Place oven rack in the middle position and preheat the oven CED

to 180°C (350°F). - § 180°c 3s0p)
In a small bowl, combine the dry ingredients: flour, baking soda and salt. - \{‘

Set aside. ‘V‘

In another bowl, combine the mashed banana, egg and vanilla.
Set aside.
-~ -

In an 8-inch frying pan that can go in the oven, melt the margarine
over medium heat. Remove the frying pan from heat as soon as
the margarine has melted, add the sugar and blend with the whisk.

Add the b tion and mi ‘\‘d{ﬁ’
e banana preparation and mix. A
—
. . ~ b
Add the dry ingredient preparation and mix gently until smooth. ‘/,/
\—
Add the chocolate chips and the banana slices and mix gently. -~ \‘{‘ /‘
Spread over the bottom of the frying pan with a spoon. “/'," s P,’
Cook in the oven for about 30 minutes, or until the edges of the cookie cxm —
are done (soft crunch like a cookie) and the middle is cooked but still soft N J’
likeab ie). Coolaf inutes bef tting int d denj —
(Like a brownie). Cool a few minutes before cutting into wedges and enjoy u¢

warm or cold.

My rating:
This original recipe was developed by Extenso -
The Université de Montréal reference centre
on human nutrition
. e ' Québec ; -
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The opinions expressed in this document do not necessarily reflect the official views of the Public Health Agency of Canada.
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