
½ Crispy Caramel Banana Pillows  
Seasoning Card:
 •  ½ tsp (1 pod) Ceylon Cinnamon
 •  ½ tsp (1 pod) Nutmeg
 •  ½ tsp (1 pod) Clove Powder
 •  ½ tsp (1 pod) Madras Curry 

NOTE: THIS CARD HAS ENOUGH SPICE 
TO SERVE TWO PEOPLE TWICE OR FOUR 
PEOPLE ONCE.

FRESH

•   2 bananas, peeled
•   1 egg
•   2 Tbsp whole milk 
•   ½ cup heavy cream
•   8 Tbsp unsalted butter

PANTRY

•   ¼ cup pecans
•   1 cup all purpose flour 
•   1 ¾ cup white sugar, divided
•   1 Tbsp baking powder 
•   2 tsp kosher salt, divided
•   2 Tbsp canola or vegetable oil for batter, 

plus a little extra for greasing 
•   1 Tbsp rum 
•   1 tsp vanilla extract 
•   At least 1 quart canola or vegetable oil,  

for frying
•   Powdered sugar for dusting

INGREDIENTS •   As a dessert course that can 
follow anything!

SERVE WITH

Crispy Caramel  Banana Pillows
BY CHEF NINA COMPTON

SERVES
 2

INSTRUCTIONS ON FOLLOWING PAGE



OUR NAME COMES FROM THE ITALIAN WORD ABBIOCCO, WHICH ROUGHLY TRANSLATES TO THAT SLEEPY FEELING 
YOU GET AFTER A BIG, DELICIOUS MEAL. PUT ANOTHER WAY, “FOOD COMA.” OUR RECIPES ARE DESIGNED TO 

CHASE THAT DREAMY, SLIGHTLY DROWSY FEELING AFTER AN A+ MEAL.

Eat until occo!

1. MAKE THE ROASTED INGREDIENTS: Heat the oven to 300°F and prepare a small greased baking sheet. On one 
half of the baking sheet, roast one of the bananas for 10 minutes. Add the pecans to the opposite side of the same 
baking sheet, and return banana and pecans to the oven for an additional 8-10 minutes, until the banana looks dark 
and soft and you can distinctly smell the pecans’ roasted aroma. Remove pan from the oven and cool. In a small bowl, 
use a fork to mash the roasted banana to create a puree. It should yield about ½ cup. Finely chop the pecans. Set 
both ingredients aside and keep in separate bowls from one another.

2. MAKE THE BATTER: In a large mixing bowl, add flour, ¼ cup sugar, baking powder, 1 tsp salt, the roasted pecans,  
1 Ceylon Cinnamon pod, 1 Nutmeg pod, and 1 Clove Powder pod. Stir to combine. In a separate medium bowl, mash 
the remaining, unroasted banana with a fork. To this bowl, add the egg, the roasted banana puree, 2 Tbsp oil, and 
milk. Whisk to combine. Add the wet ingredients to the dry ingredients and fold together using a spoon or rubber 
spatula, taking care to mix until just combined. Do not over mix or the dough will get dense and cook to a tougher 
texture. The entire mixture should be the consistency of muffin batter or pudding. 

3. MAKE THE RUM CARAMEL SAUCE: In a small pan, stir together heavy cream, rum, vanilla extract, and 1 Madras 
Curry Powder pod over medium heat, just until it’s warm, and set aside, off the heat. In a medium pot, melt butter and 
add 1½ cups of sugar and 1 tsp salt. Whisking continually, cook the mixture on medium heat for about 8 minutes, or 
until it is caramelized and golden brown. Slowly add the warm cream mixture to the pot and whisk continuously, until 
the two are fully combined. Remove the pot from heat, strain the mixture through a fine mesh strainer and set aside. 
 
4. FRY THE PILLOWS: Prepare a bed of paper towels for the fried banana pillows. In a heavy-bottomed pot with high 
sides, add enough oil to fill to about 4 inches deep, about a quart, over medium-high heat. Confirm the oil is ready 
by checking with a thermometer (it should be between 325-350°F) or by adding a drop of batter to the oil – if it 
immediately releases an intense flurry of bubbles, the oil’s ready. When the oil is ready, use a spoon to add the batter 
in portions about as wide as a quarter, about 1 oz, and fry until the bottom side of the pillow is golden brown, usually 
about 2-3 minutes, before flipping over. Allow each banana pillow to cook for 2 minutes on the other side before 
removing from the pan to rest on the bed of paper towels. 

5. PLATE: Allow the banana pillows to cool for a few minutes and then divide between two plates. Dust the pillows 
with powdered sugar. Serve with the rum caramel sauce in a small dish on the side, or drizzle directly over the pillows 
themselves, and eat until occo!

INSTRUCTIONS


