
Gri l led Elvis 
Banana Jam 

Sammie 

• Banana Yogur t  Swi r l  
Pu l lman 
 

• W hipped Nute l la  Cream 
 

• S t rawberry  Jam 
 

• Fresh Baby Bananas  
 

Whipped Nutel la  
Cream 

• ¾ cup Nute l la  haze lnut  
spread (about  ½ jar )  
 

• ½ cup heavy c ream 
 

• 1  t sp  coarse sea sa l t  
 

• 1  tbsp Brandy (opt iona l )  

P lace Nute l la  in to  a  medium bowl  
 
Heat  the  c ream in  a  smal l  sauce pan over  medium 
heat  
 
B r ing jus t  to  a  bo i l  and pour  over  the Nute l la  
 
W hisk  unt i l  smooth  
 
S t i r  in  the  sea sa l t  and Brandy 
 
Coo l  ganache 
 
W hip  ganache wi th  wi re  wh ip  
 

Gr i l l  a  s l i ce  o f  Banana Pu l lman bread to  go lden 
brown.   Cut  s l i ce  in  ha l f .    
 
B rush p la te  wi th  Nute l la .    
 
P lace a  spoon o f  Nute l la  c rème in  center  o f  
p la te .    
 
P lace gr i l l ed  Pu l lman on top o f  Nute l la  c rème.   
 
P lace a  spoon o f  s t rawberry  jam  on top o f  gr i l l ed  
Pu l lman.    
 
Garn ish  wi th  s l i ced baby bananas  and 
caramel ized haze lnut  br i t t le .      
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