ALL NEW MOVIE,
JUNE 23 ON DVD
& HD DIGITAL

1. Insert ice pop stick i\nt‘o the cut end of each banana' Place on a wax
paper;covered baking sheet; and fre’gz’e about-2 hours” _
2. Rewove and spread peanut butter on'each banana: Place the peanut
butter-covered bananas back in the freezer for 30 t0'45 minutes!
3. Melt frhre’_cho‘c'ola’r‘e in) double boiler over simmering water; stirring
frequeg’rly and scraping down the sides with a rubber spatula:
4 Di p eqch; frozq nbanana in the welted chocolate, spooning the chocolate
over the banana to cover it completely. Roll in chopped peanuts and place on
the wax paper covered baking sheet; freeze' 1'hour until the chocolate is
o~ lngredients:
7 - 4 bananas, halved

A - 1/3 cup peanut butter

- 1.(8'ounce) semisweet

baking chocolate l

Recipe courtesy of Kelsey on’ (]||reCipeS com
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Banana‘Bread7 ALL NEW MOVIE,

K lp o JUNE 23 ON DVD
. & HD DIGITAL
Pirections:

15 Preheat oven'to 350 degrees F (175 degrees (). Lightly grease a 95 inch
loaf pan!

2 In'a large bowl. combine flovr, bakmg soda and salt. In'a'separate bowl.

Ve

cream foge’rher bu’n‘er and brown sugar S’ﬂr m eggs and mashed bananas
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3. Bake in preheafed oven for.60'10 65 mmu’res until a foofhplck inserted
into center of the loaf comes out clean! Let bread cool in pan for 10 minutes,
then turn out onto a wire rack.

J lngredients:
-2 cups all-purpose flour
- 1 teaspoon baking'soda
= 1/4 teaspoon salt
- 172 cup butter
- 3/4 cup brown'sugar
L —2 eqgs; beaten
R - 2.1/3cups mashed baﬁaﬁas

— "»— , = Recipe courtesy of Shelly Albeluhn on’ 0
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1. Preheat ovens broiler.to 450 degrees F. Chill a mixing bowl, beaters from wixer, and
cream in the freezer for. 10 minutes Arrange pic crusts on a baking sheet.

2. Cook pie crusts until browned and toasty, 2 to'4 minutes' Rewmove crusts to cool.

3. Beat cream in the chilled bowl using beaters until cream thickens! Add sugar and vanilla
extract; beat until stiff peaks form: Transfer whipped cream to a piping bag; refrigerate.

4\ Beat cream cheese in howl using a wixer until smooth! Fold topping into cream cheese
until mixed. Spoon wix into pastry bag. Pipe cream cheese filling into graham cracker crust.
ontil V2foll R 8

5. Layer banana slices over cream cheese filling. Spread pineapple over banana layer. Spoon
cherry pie filling over pineapple layer. Pipe whipped cream over cherry pie filling layer. Top
each pie with pecans and chocolate syrup. Refrigerate until chilled at least 30 wminutes.
Ingredients:

- 2 cups heavy whipping cream

- 18 prepared wini graham cracker pie crusts

- 3/4 cup confectioners sugar

- 2 tablespoons vanilla extract

- 1(8 ounce) package cream cheese, at room tewm-

perature

- 1.(8 ounce) thawed frozen whipped topping (

- § bananas, sliced, or more to taste

- 2 (15 ounce) cans crushed pineapple, drained

- 1 (16 ounce) can tart cherry pie filling

-21/2 cup chopped pecans b

-1 6 tablespoons chocolate syrup, o?taiasté} <
Recipe courtesy of Runett on )\ (IlIFECIPES | COM
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