
Malagasy Pineapple Banana Cream

Ingredients for 2 portions

•1 1/4 cup very ripe pineapple chunks, divided
•1 large very ripe banana, peeled and halved
•1/4 cup heavy cream
•1 vanilla pod
•pinch of salt
•sugar to taste

Directions

Place 1 cup pineapple chunks in an electric blender. Add the banana and the 
heavy cream. Cut the vanilla pod in half vertically. Scrape the pulp of one of the 
halves into the blender. Add a pinch of salt. Blend until you have a smooth 
consistency. Taste and adjust sugar.

Dice the rest of the pineapple. Serve the banana cream with the diced pineapple 
on top.
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