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TSINDRIN-TSAKAFO AMIN’'NY AKONDRO
(banana pineapple creme)
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This sweet dessert comes from the vicinity of the port city of Toamasina

(Tamatave). To achieve a similar fruitiness in Europe, you can fall back on
smaller "baby pineapples", flight pineapples, and baby bananas.

Ingredients:

o 125 g very ripe bananas
o 175 g very ripe pineapple
e 60 gcréme double

e 1 tablespoon sugar

e 1/2vanilla pod

e apinch of salt

There you go:

Peel the pineapple - it is particularly ripe when the stalk in the middle is barely
distinguishable from the rest of the flesh. To peel, it is best to cut off the stalk
and the base, place the pineapple upright on a chopping board and then remove
the skin slice by slice. Pour 125 g of pineapple into the blender. Cut the
remaining 50 g into very small cubes. Peel the bananas and add 125 g to the
pineapple in the blender. Add créme double and mix until soft. Scratch out the
pulp of half a vanilla pod and stir into the cream. Stir in a pinch of salt. Add sugar
only when needed - the riper the fruit, the less you need.

Prepare the dessert bowls and cover the base with the small pineapple pieces.
Fill the bowls with the cream. Bon appétit!
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