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C     O      O      K      E      R     Y 

 

Pisang Goreng 
(Fried Bananas) 
 
Serves 6-8 
 

Metric US 
4 bananas 4 bananas 
50g rice flour 50g rice flour 
a pinch of salt a pinch of salt 
water water 
coconut oil coconut oil 

 
 
 

1. Peel and halve the bananas 
2. In a bowl, make the batter by mixing the rice flour, salt and some water 
3. Cover the bananas with the batter 
4. Heat the oil in a frying pan and fry the bananas until golden brown. 
5.  Serve at room temperature 

 


