
These gourmet banana bars are a really good.  This is a great 
bar to bring with on a pinic or just to have as a snack. 

See more great recipes and 
ideas on our Cookie & Bouquet 
Blog 
 
• Cookies 

o Bars & Brownies 
o Drop Cookies 
o Filled 
o Refrigerator 
o Rolled 
o No Bake 
o Diabetic 
o Christmas 
o Other Cookies 

• Candy 
o Caramel 
o Fudge 
o Nut Candies 
o Hard Candies 
o Diabetic 

• Cakes 
o Cupcakes 
o Chocolate 
o Spice 
o Custard 
o Fruit 
o Pound 
o Other Cakes 

• Desserts 
o Cheesecakes 
o Crisps & Cobblers 
o Custards 
o Fruit Desserts 
o Pastries 
o Pies 

• More Recipes 
 

Gourmet Frosted Banana Bars 
 

• 1 1/2 cups sugar 
• 1/2 cup margarine 
• 2 eggs 
• 1 cup sour cream 
• 3 large bananas, mashed 
• 2 tsp. vanilla 
• 1 tsp. salt 
• 1 tsp. soda 
• 2 cups flour 

 
Cream together the sugar and margarine in a large mixing 
bowl. Add the eggs and sour cream mixing well.  Then 
add the bananas and vanilla mixing well.  Sift together the 
flour, soda and salt.  Then mix them in with the wet 
ingredients.  Pour the gourmet banana bar mixture into a 
greased and floured 15”x10”x1” pan. Bake at 375° for 20 

to 25 minutes.  Use a 
toothpick to test bar 
doneness.  Cool completely 
prior to frosting. 
 
Brown Butter Frosting 

• 1/4 cup butter 
• 3 Tbsp. sour cream 
• 2 cups powdered 

sugar 
 
Melt the butter in a saucepan 
over low heat stirring 
constantly until light 
browned and bubbly.  After 
removing from the heat stir 
in the sour cream until mixed 
well. Add ½ cup of powdered 
sugar at a time beating with 
an electric mixer between 
each addition until you 
achieve a fluffy, creamy frosting consistency.  Frost and cut 
bars into squares.  Store gourmet bars in the refrigerator.  

 
When making bar cookies, pay close 
attention to the size of the pan 
called for in each recipe. Variations 
can throw off baking times and 
could affect the texture too. For 
instance, if the pan is too large the 
dough may dry out and the bars will 
be too thin. While if the pan is too 
small the bars may become gummy 
in the center or more cakey than 
they should be. 

Gourmet Cookie Bouquets offers 
design cookies, cookie 
arrangements, cookie tins and 
bouquet delivery for birthday, get 
well, thank you and corporate gift 
occasions. 

Cookie & Bouquet Ideas 

• Anniversary / Love 
• Baby Bouquets 
• Birthday Bouquets 
• Congratulations Gifts 
• Get Well Bouquets 
• Housewarming Gifts 
• Just Because 
• Sympathy Bouquets 
• Thank You Gifts 
• Wedding Bouquets 
• Cookie Party Favors 
• Flower Cookies 
• Bouquets & Baskets 
• Big Fortune Cookies 
• Fortune Cookies 
• Sugar Free / Diabetic 
• Cookie Tins & Boxes 
• Corporate Gifts 
• Chocolate Oreos 
• Gifts for Men 
• Gifts for Women 
• Bouquets for Kids 
• Gifts by Profession 
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Party Time Cookie Gift 
Bouquet 

 
These smiling hat-topped cookies will be the 
life of the party! Brighten up the day with a 
bouquet of cookies perfect for birthdays, kids, 
congratulations and more. Our smiling party 
time cookies are also available as favors for 
your next event. 

Price: $ 29.00 - $ 80.00 
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