_ Bananadphii Gake

; ';2'%5 graham cracker crumbs

. 1/4 pound or 1 stick melted margarine
i~ butter

i §F[LLING:

o
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2 cups powdered sugar, firmly packed -
1i‘Il2 pound margarine or butter or 2 sticks
' 1 teaspoon vanilla extract

‘2
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:ﬁs bananas, sliced lengthwise
ups drained crushed pineapple
edded coconut, about 1 cup, firmly pa
d (toasted if desired), optional
ssert whipped topping, to taste %
aschino cherries, with stems (drained
& e s &w
& ~well) -
cup finely chopped nuts (peanuts-:(m}'
- pistachio) o >
§ | Mix together the graham cracker crungs» !
\and 1 stick melted margarine. Mix thorou h-'
WAy, Press mixture in the bottom (only)of ag;Q 3
by 13-inch pan. ; ¥
. ',’?Combine powdered sugar, margarine 2
# sticks), vanilla and eggs in a large bowl. B f
together for 10 minutes. Spread filling ov}x{i-
cracker crust. g

= Place bananas on top of filling, then dis-*
 tribute the crushed pineapple. Sprinkle with’;
coconut . Spread the whipped ‘topping over
fruit. Garnish with chopped nuts, whole
_cherries or fresh strawberries. Refrigerate
el Gt (o
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