WARM BANANA TART

Mango & Rum Syrup, Passion fruit , Sapodilla Ice cream
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Dough

_______________________________________________________________________

250 gm all purpose flour

2 gm Baking powder

2 gm Baking soda

10 gm salt

180 gm butter ,cubed and softened

10 cl water

Combine and mix all dry ingredients and butter.

Add water. Don’t over work the dough.

Roll dough out to 1/8 inch 

Cut into 4 inch circles

Syrup

_______________________________________________________________________

200 gm mango pulp

200 gm brown sugar

1 dl Dark Rum

1 vanilla bean halves

1 lime zested

1 lime juiced

WARM BANANA TART

Mango & Rum Syrup, Passion fruit
To Serve

_______________________________________________________________________

3 bananas 

Passion fruit
Cut bananas on a bias and circles ½ cm thick.

Pour hot syrup over bananas

Let sit for 10 minutes then strain.

Place on raw dough in a circular pattern.

Bake in a 350 F convection oven for 10 to 12 minutes.

_______________________________________________________________________

Sapodilla Ice Cream
1000 gr. heavy cream  

750 gr. milk

260 gr. sugar

900 gr. sapodilla

15 egg yolks

Heat all liquid ingredients and sapodilla to a simmer, blend approximately 1/2 minute until sapodilla is fully infused. Add egg and sugar mixture to liquid and cool.  Churn in machine until smooth consistency is apparent.
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