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620 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

0.3 cup flour

6 large banana sliced

2 tablespoons bourbon

6 large eggs separated

1.3 cups cup heavy whipping cream

2 pints whipped cream

1leaves optional: lemon fresh

2 cups pecans cooled toasted

16 servings powdered sugar (for sprinkling)
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0.5 teaspoon salt

12 ounces bittersweet chocolate chopped
1.3 cups sugar

0.5 cup butter unsalted (1 stick)

0.3 cup water

Equipment

[
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bowl

frying pan
baking sheet
sauce pan
oven

whisk
blender
hand mixer

pastry brush

Directions

[
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Preheat oven to 350°F. Line 17x12x1-inch rimmed baking sheet with parchment; butter paper.
Pulse nuts and flour in processor until nuts are finely chopped (not ground). Using electric
mixer, beat egg whites and salt in very large bowl until foamy. With mixer running, gradually
beat in 1/4 cup sugar, beating just until stiff peaks form. Using electric mixer, beat yolks with
1/3 cup sugar and bourbon in large bowl until thickened, about 5 minutes.

Add yolk mixture to egg-white mixture.

Sprinkle nuts over; gently fold until almost incorporated.

Add butter; fold gently just to blend.

Pour into prepared baking sheet, spreading batter gently to form even layer.

Bake cake until edges begin to brown and cake is firm to touch, about 14 minutes. Cool in pan
on rack.
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Stir 11/4 cups sugar and 1/3 cup water in heavy medium saucepan over medium heat until
sugar dissolves. Increase heat; boil without stirring until deep amber, occasionally swirling pan
and brushing down sides with wet pastry brush, about 9 minutes (time will vary, depending on
size of pan).

Remove from heat; immediately add cream (mixture will bubble vigorously).

Whisk in butter, bourbon, and salt. Stir over medium heat until any caramel bits dissolve.
Transfer 1 cup caramel sauce to small pitcher.

Add chocolate to remaining caramel in saucepan.

Let stand off heat 5 minutes; whisk until smooth.

Transfer to bowl.

Let frosting stand until spreadable, stirring occasionally, about 1 hour.

Spread 1 cup frosting over cake in even layer. Beginning at 1long side and using parchment as
aid, roll up cake jelly-roll style. Starting 1inch in from each end of cake, cut off 3-inch-long
diagonal piece from each end. Arrange cake, seam side down, on platter.

Spread cut side of each 3-inch cake piece with some of frosting. Attach 1 cake piece, frosting
side down, to top of cake near 1 end. Attach second piece to side of cake near opposite end.
Cover cake with remaining frosting. Run fork in concentric circles on cake ends. Do ahead Can
be made 1 day ahead. Cover loosely with waxed paper and let stand at room temperature.

Garnish platter with leaves.
Sprinkle cake lightly with powdered sugar.

Cut cake into slices and serve with bananas, if desired, ice cream, and sauce.

Nutrition Facts
.

PROTEIN 5.2% [l FAT 54.19% cARBS 40.61%

Properties
Glycemic Index:19.46, Glycemic Load:25.95, Inflammation Score:-6, Nutrition Score:13.810434797536%

Flavonoids
Cyanidin: 1.33mg, Cyanidin: 1.33mg, Cyanidin: 1.33mg, Cyanidin: 1.33mg Delphinidin: 0.9mg, Delphinidin: 0.9mg,

Delphinidin: 0.9mg, Delphinidin: 0.9mg Catechin: 4.01mg, Catechin: 4.0Img, Catechin: 4.01mg, Catechin: 4.01lmg

Epigallocatechin: 0.7mg, Epigallocatechin: 0.7mg, Epigallocatechin: 0.7mg, Epigallocatechin: 0.7mg Epicatechin:



0.1lmg, Epicatechin: 0.11mg, Epicatechin: 0.11lmg, Epicatechin: 0.11mg Epigallocatechin 3-gallate: 0.28mg,
Epigallocatechin 3-gallate: 0.28mg, Epigallocatechin 3-gallate: 0.28mg, Epigallocatechin 3-gallate: 0.28mg
Eriodictyol: 0.0Tmg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.0Img Hesperetin: 0.02mg, Hesperetin:
0.02mg, Hesperetin: 0.02mg, Hesperetin: 0.02mg Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg,
Kaempferol: 0.06mg Myricetin: 0.01Img, Myricetin: 0.01mg, Myricetin: 0.0Img, Myricetin: 0.0Img Quercetin:
0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)

Calories: 620.07kcal (31%), Fat: 38.05g (58.54%), Saturated Fat: 18.03g (112.7%), Carbohydrates: 64.16g (21.39%),
Net Carbohydrates: 59.48g (21.63%), Sugar: 51.1g (56.78%), Cholesterol: 133.3Img (44.44%), Sodium: 155.67mg
(6.77%), Alcohol: 0.63g (100%), Alcohol %: 0.36% (100%), Caffeine: 18.29mg (6.1%), Protein: 8.22g (16.43%),
Manganese: Img (50.08%), Copper: 0.49mg (24.48%), Phosphorus: 214.69mg (21.47%), Vitamin B2: 0.34mg
(20.177%), Magnesium: 78.63mg (19.66%), Fiber: 4.68g (18.73%), Vitamin A: 851.07IU (17.02%), Selenium: 1.02ug
(15.74%), Potassium: 519.52mg (14.84%), Vitamin B6: 0.29mg (14.42%), Zinc: 1.92mg (12.79%), Iron: 2.3mg (12.75%),
Calcium: 125.32mg (12.53%), Vitamin B1: 0.16mg (10.37%), Vitamin B5: 1.04mg (10.36%), Vitamin B12: 0.48ug
(7.96%), Folate: 29.23pg (7.31%), Vitamin E: 1.06mg (7.07%), Vitamin C: 5.07mg (6.15%), Vitamin D: 0.9ug (5.98%),
Vitamin B3: 0.88mg (4.38%), Vitamin K: 3.55ug (3.38%)



