
Ingredients:
1 ripe banana (frozen for extra creaminess)
2 oz light rum (sub coconut rum for a twist)
1 oz dark rum (for depth and richness)
1 oz crème de banana liqueur (or banana schnapps)
1 oz pineapple juice
½ oz fresh lime juice
½ oz simple syrup (for richer sweetness)
1 cup crushed ice

Optional Garnishes:
Whipped cream, cherry, or pineapple slice

Recipe:
In a blender, combine all ingredients.

Blend until creamy and smooth, about 30 seconds.

Pour into a tall, chilled glass or tiki mug.

Flavor Profile:
Creamy and frosty from banana and ice with sweet, tropical notes from 
pineapple and banana liqueur. Rum gives it warmth and subtle spice. 

Omit the alcohol for a refreshing ‘Lickety Split Jr.’
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(October Banana Rum Slush)
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