
Banana Cream Pie
 Popular

DESSERT

Ingredients
2.5 ounces cornstarch

1 cup cup heavy whipping cream  with 2 tablespoons confectioner's sugar 

6 ounces cup heavy whipping cream  chilled soft 

4 tablespoons butter  cut into half inch pieces 

1  vanilla  split ( and scraped) 

2  eggs

4  banana  thick sliced into 1/8 rounds 

5 ounces sugar  divided 

READY IN

360 min.

SERVINGS

8

CALORIES

547 kcal

https://whatsheate.com


3  egg yolk

16 ounces milk  whole 

1  pie crust dough  chilled 

1 teaspoon salt

Equipment
bowl

sauce pan

oven

whisk

pot

plastic wrap

aluminum foil

Directions
Shape and chill the pie crust. Wet the surface of a sheet tray with sides and line it with plastic

wrap, with additional plastic wrap close at hand. In a large saucepan, whisk together the milk,

vanilla (pod and seeds if using the vanilla bean), and half the sugar. Set aside. In a large bowl,

whisk together eggs, yolks, and salt until lightened. In a separate bowl, whisk together

remaining sugar and cornstarch, then add to the eggs, whisking constantly.

Whisk for two minutes, until egg mixture is pale and fluffy.

Place the milk mixture over medium heat and bring it just to a boil. Turn off the heat, and

temper the egg mixture with the hot milk mixture in four additions, whisking constantly as you

add the hot liquid to the egg mixture. Return the mixture to the pot and whisk constantly over

medium-low heat until it begins to thicken and sputter. Once it begins to sputter, whisk two

additional minutes, then turn off the heat and continue whisking as you add the butter.

Whisk until the butter is completely melted and combined, then pour the pudding into the

lined sheet tray.

Spread it evenly to cool, then cover the surface directly with plastic wrap. Allow it to come to

room temperature, then transfer to a sealed container and refrigerate for at least 2 hours.

Preheat the oven to 425°F. Line the chilled pie crust with parchment or foil and fill with

weights (I reuse dried beans for this purpose).



Bake the pie for 15 minutes, rotating halfway through, then remove the weights and lining and

bake on the lower rack until the bottom of the crust is a golden brown.

Remove from the oven and allow the shell to cool completely.

When ready to assemble, whisk the pudding until it becomes smooth and supple. Fold in the

cold whipped cream.

Spread a third of the pudding over the bottom of the crust, then top with a layer of bananas,

then repeat, reserving bananas for garnish (do not make the top layer bananas, they will

become brown and unsightly). Top with additional whipped cream and bananas, sliced right

before serving.

Nutrition Facts

 PROTEIN 5.59%
  FAT 55.72%

  CARBS 38.69%

Properties
Glycemic Index:26.61, Glycemic Load:19.91, Inflammation Score:-6, Nutrition Score:10.5317390898%

Flavonoids
Catechin: 3.6mg, Catechin: 3.6mg, Catechin: 3.6mg, Catechin: 3.6mg Epicatechin: 0.01mg, Epicatechin: 0.01mg,

Epicatechin: 0.01mg, Epicatechin: 0.01mg Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg,

Kaempferol: 0.06mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin:

0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)
Calories: 547.07kcal (27.35%), Fat: 34.54g (53.13%), Saturated Fat: 19.17g (119.84%), Carbohydrates: 53.96g

(17.99%), Net Carbohydrates: 51.81g (18.84%), Sugar: 29.2g (32.44%), Cholesterol: 193.32mg (64.44%), Sodium:

478.36mg (20.8%), Alcohol: 0.04g (100%), Alcohol %: 0.02% (100%), Protein: 7.8g (15.6%), Vitamin A: 1211.37IU

(24.23%), Vitamin B2: 0.35mg (20.3%), Selenium: 11.99µg (17.13%), Phosphorus: 166.08mg (16.61%), Vitamin B6:

0.32mg (16.11%), Vitamin D: 2.02µg (13.5%), Manganese: 0.27mg (13.46%), Calcium: 127.49mg (12.75%), Potassium:

390.43mg (11.16%), Folate: 43.95µg (10.99%), Vitamin B12: 0.63µg (10.49%), Vitamin B5: 1mg (10.03%), Vitamin B1:

0.14mg (9.02%), Fiber: 2.14g (8.58%), Magnesium: 31.58mg (7.89%), Vitamin E: 1.11mg (7.38%), Iron: 1.19mg (6.6%),

Vitamin C: 5.44mg (6.59%), Zinc: 0.85mg (5.67%), Vitamin B3: 1.07mg (5.36%), Copper: 0.09mg (4.36%), Vitamin K:

4.22µg (4.02%)


