Banana-Coconut Cream Pie with Buttermilk
Crust

READY IN SERVINGS

CALORIES

©

285 min. 535 kcal

DESSERT

Ingredients

0.8 cup flour all-purpose

0.5 cup cake flour

1 tablespoon powdered sugar

0.5 teaspoon salt

0.3 cup butter firm cut in 8 pieces

0.3 cup shortening cold cut into 8 pieces

3 tablespoons buttermilk

1.3 cups coconut shredded sweetened
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|:| 1 cup milk

|:| 0.5 cup cream of coconut canned (not coconut milk)
|:| 0.5 cup granulated sugar

|:| 8 egg yolk

|:| 0.3 cup cornstarch

|:| 2 tablespoons butter

|:| 2 teaspoons vanilla

|:| 2 banana ripe peeled cut into 1/2-inch pieces

|:| 1.5 cups frangelico

Equipment
bowl

baking sheet
sauce pan
ladle

oven

whisk

plastic wrap
aluminum foil
spatula

pastry cutter
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Directions

|:| In large bowl, beat all-purpose and cake flours, powdered sugar and salt with wire whisk.

|:| Cut 1/4 cup butter and the shortening into dry ingredients using pastry cutter or your
fingertips until mixture looks like tiny pebbles. Not all butter and shortening pieces have to be

same size.

|:| Sprinkle buttermilk, 1 tablespoon at a time, over dry ingredients and mix until all flour is
moistened and dough almost leaves side of bowl. Continue to stir until dough comes

together. Knead a few times with your hands just to bring it together. Pat dough into a round
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and wrap in plastic wrap. Refrigerate dough at least 1 hour.
Adjust oven rack to middle position.
Heat oven to 375°F.

Spread coconut evenly on ungreased cookie sheet. Toast coconut in oven 8 minutes, stirring
occasionally, until golden brown.

Pour coconut on plate to cool completely.
Place chilled dough on lightly floured surface.

Roll dough into large circle about 1/8 inch thick and 2 inches larger than upside-down 9-inch
pie plate.

Place dough in 9-inch glass pie plate. Trim off any excess dough, leaving 1/2-inch overhang.
Flute edge of crust. Line dough with piece of buttered foil, buttered side down. Shape foil so

all crust is covered with foil. (Foil keeps crust from overbrowning.)
Bake crust 10 to 12 minutes or until set.

Remove foil and bake 10 minutes longer or until dough is lightly browned. Cool to room
temperature.

In 3-quart saucepan, heat 1/2 cup of the toasted coconut, the half-and-half, milk, cream of
coconut and granulated sugar to a simmer over medium heat, stirring occasionally (do not
boil or mixture may curdle).

Meanwhile, in medium bowl, beat egg yolks and cornstarch with wire whisk. When milk mixture
simmers, use ladle to scoop 1 cup into yolk mixture, beating constantly with wire whisk.
Repeat with another cup of milk mixture.

Pour egg yolk mixture into simmering cream. Cook 3 to 4 minutes, stirring constantly with
rubber spatula, until mixture simmers and thickens. Once thickened, cook 2 minutes longer,
stirring constantly.

Remove custard from heat and stir in 2 tablespoons butter and the vanilla. Cool 10 minutes.
Pour half of the custard into cooled pie crust.

Sprinkle bananas over custard and top with remaining custard. Smooth top of custard and
cover directly with plastic wrap to prevent a tough layer from forming. Refrigerate until filling
is cold, at least 2 hours but no more than 24 hours. Before serving, sprinkle with remaining
toasted coconut. Store covered in refrigerator.

Nutrition Facts
]



Il PrOTEIN 5.22% [ FAT 49.56% CARBS 45.22%

Properties
Glycemic Index:54.48, Glycemic Load:22.76, Inflammation Score:-4, Nutrition Score:10.552173894385%

Flavonoids

Catechin: 1.8mg, Catechin: 1.8mg, Catechin: 1.8mg, Catechin: 1.8mg Epicatechin: 0.01mg, Epicatechin: 0.01Img,
Epicatechin: 0.01mg, Epicatechin: 0.0Img Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg,
Kaempferol: 0.03mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)

Calories: 534.84kcal (26.74%), Fat: 29.72g (45.73%), Saturated Fat: 17.01g (106.29%), Carbohydrates: 61.01g
(20.34%), Net Carbohydrates: 58.41g (21.24%), Sugar: 37.89g (42.1%), Cholesterol: 221.46mg (73.82%), Sodium:
289.68mg (12.59%), Alcohol: 0.34g (100%), Alcohol %: 0.25% (100%), Protein: 7.04g (14.09%), Manganese: 0.61Img
(30.47%), Selenium: 21.04pug (30.06%), Phosphorus: 151.68mg (15.17%), Folate: 58ug (14.5%), Vitamin B2: 0.24mg
(14.18%), Vitamin B6: 0.24mg (12.06%), Vitamin A: 602.03IU (12.04%), Vitamin B1: 0.17mg (11.02%), Fiber: 2.6g
(10.39%), Vitamin B5: 1.02mg (10.21%), Vitamin B12: 0.56ug (9.33%), Vitamin D: 1.38ug (9.2%), Iron: 1.51mg (8.37%),
Vitamin E: 1.25mg (8.32%), Calcium: 76.88mg (7.69%), Potassium: 253.92mg (7.25%), Zinc: 1.04mg (6.94%),
Magnesium: 25.57mg (6.39%), Copper: 0.12mg (6.02%), Vitamin B3: 1.09mg (5.44%), Vitamin K: 4.64pg (4.41%),
Vitamin C: 2.67mg (3.24%)



