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with Caramel Sauce
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Caramel s dor
Bunes, urisalied dor
Warer 3 1F e
Sugar 34 cup T o
Evapsiated skinmsed milk 4 ag
Ippoas ol 2 s
B ar estkver licpam | oz
Banaras, sliced an b i Wfedivmn
S1||u|| (! 1l
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1. Dhver wiodberate lisal, ook Ui botter water, il sugar b b goosd caraniel
cobor, Bemmrve the pisotore Tronn the st

2, Coanlring the aulk. arvowract snd rom, Aokl carelully, sy Trom e Ll
10 Dl Dol cinaee] i alone, sbirong comsbantly onbil dissolved

A Hetwrm the ssoee 10 (ke heat sl Dring o0 wge 1oa Dail,
wlerring coretantly,

4, Bemove from heat and cool

. Spminkle Lonanas evenly wich the soger saal geidl (ke L
over Dol coab o] marked snd Freated thrgagh

G, Berve with | oF, caramel e

10 Borvings




