CHOCOLATE BANANA BONBONS

YOU WILL NEED:  

12 OUNCES SEMISWEET CHOCOLATE, CHOPPED 

2/3 CUP TOASTED ALMONDS OR PECANS, CHOPPED 

2 BANANAS

DIRECTIONS:

IN A BOWL, SET OVER A PAN OF SIMMERING WATER, MELT CHOCOLATE, STIRRING OCCASIONALLY, UNTIL SMOOTH.  REMOVE PAN FROM HEAT, BUT LEAVE BOWL OF CHOCOLATE ON TOP OF PAN TO KEEP WARM.  

PLACE NUTS IN A SHALLOW BOWL.

LINE A BAKING SHEET WITH WAXED PAPER. 

PEEL BANANAS, AND CUT INTO ½ INCH ROUNDS.   STICK A TOOTHPICK IN EACH BANANA SLICE.  DIP EACH ONE IN THE CHOCOLATE, COATING THE ENTIRE SLICE.  LET EXCESS DRIP.   OVER THE BOWL OF NUTS, SPRINKLE BANANA WITH SOME NUTS.  PLACE BANANA ON BAKING SHEET.   

FREEZE BONBONS UNTIL CHOCOLATE IS SET, ABOUT 20 MINUTES, THEN TRANSFER TO AN AIRTIGHT CONTAINER.   MAY FREEZE UP TO ONE WEEK. 

THIS RECIPE IS FROM DICK LOOMIS, AMERICAN LIFESTYLE MAGAZINE. 

NEXT WEEK:  CHERRY PIE

