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Recipes of the Reformation  

proudly presents:  

Bananas Deo Gloria 
God’s glory fills the whole world! As we seek to make God’s glory 
known in our lives and our churches, it’s good to remember that 
God’s glory manifests in a grain of sand as well as the majestic 
ocean waves. God’s glory dramatically transforms the mundane  
features of our world when we come to see his presence in them. In preparing this exciting recipe, 
we’ll catch a glimpse of glory among the humblest elements of the produce section.  
 
INGREDIENTS (serves 2) 
 
2 bananas, ripe but not mushy, sliced in half longwise 
3 tablespoons butter 
3 tablespoons sugar 
2 tablespoons orange juice 
½ lemon 
1/3 cup brandy or rum 
Vanilla ice cream (optional) 
 
NOTE: This recipe requires a gas stove. If you are using an electric stove, you will need a match or 
lighter at your disposal. 
 
Melt the butter on medium heat. When the butter is bubbling, add about sugar and stir til melted. 
Next add orange juice and squeeze in the lemon. Continue stirring while the mixture bubbles. Once 
the sauce has thickened slightly, add the banana and cook for about a minute, turning it over to 
coat well.  
 
Now the fun part. Turn heat to low. Pour brandy over the banana. Return to medium-high heat. 
When the brandy is warmed, tilt the pan slightly toward the flame, until the brandy fumes catch 
fire. Admire the banana in all its glory! (optional: if you are musically inclined, you can sing a 
celebratory hymn of the Reformation while your banana blazes. Please resist the temptation to 
hum the Bananas in Pajamas theme song) 
 
When the fire has died out, transfer your glorious bananas to a plate and spoon the sauce over the 
top. Serve with ice cream if desired. 
 
As you enjoy your glorious bananas, take a few moments to consider: 
How did this brief moment of transfiguration change the ingredients? How did it change the 
banana? How does it change us to know we are bearers of God’s glory, even when there’s no 
dramatic show? 


