
CHOCOBANANA
 

T A S T E  O F  T H E  C R O S S R O A D S

YIELD: Makes 4 servings

ACTIVE TIME: 20 minutes

TOTAL TIME: 1 hour 

 

Chocobananas are essentially frozen bananas on a stick, dipped in

chocolate. They are fun to make and are great for creative party

food. These treats are great if you’re looking for an alternative to

ice cream on a hot summer day. The chocobanana is an ingenious

Guatemalan invention that is sold all over the country, by street

vendors and in corner stores. You can find authenic Central

American chocolate in Megamart. You can add different toppings

of your choice if you're feeling courageous. Here’s the recipe so

you too can share in the fruit-filled chocolate fun.



2 ripe bananas

6 ounces dark chocolate chopped (or

chocolate chips) or Choco Melher if

you want an authentic Guatemalan

taste

2 tablespoons vegetable oil

OPTIONAL: 1/2 cup topping of your

choice - granola, chopped peanuts,

coconut flakes, or sprinkles 

INGREDIENT: INSTRUCTIONS:

Step 1:

Line a baking sheet with nonstick foil or

parchment paper.

 

Step 2:

Cut the bananas in half and insert a

Popsicle stick into each half, as shown.

Place them on the baking sheet and

freeze for 15 minutes.

 

Step 3:

Meanwhile, melt the chocolate with the

oil in a Pyrex measuring cup in the

microwave (check it every 30 seconds)

or in a half-full pan of simmering water

(about 2 minutes). Stir until smooth.

 

Step 4:

Roll each banana half in the chocolate,

then quickly sprinkle with your topping (if

using).

5. Freeze until the chocolate sets, 30

minutes. Serve or freeze in an airtight

container for up to a week.

Founded in Megamart's produce aisle

Mega Mart

1101 University Blvd E

Takoma Park, MD

20912

Hours:

8 AM - 9 PM daily 


