
Banana Pecan Dacquoise

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
12 servings banana caramel

4  bananas  ripe chopped 

1 tablespoon butter

2 tablespoons butter

1 tablespoon plus  light 

2 tablespoons cornstarch

6 large egg whites

4 large egg yolks

3 tablespoons flour

READY IN

45 min.

SERVINGS

12

CALORIES

916 kcal

https://whatsheate.com


12 servings pastry cream

3 cups pecan halves  divided toasted 

12 servings nut meringues

3  firm-ripe bananas

0.3 teaspoon salt

1 pinch salt

0.3 cup sugar

1 cup sugar

1.3 cups sugar  divided 

0.5  vanilla pod  split 

0.3 cup whipping cream

1 cup whipping cream

1 cup milk  whole 

12 servings assembly

12 servings assembly

Equipment
food processor

bowl

frying pan

baking sheet

sauce pan

baking paper

oven

whisk

plastic wrap

baking pan

cake form

stand mixer



spatula

serrated knife

Directions
Make banana caramel: In a medium saucepan, bring sugar, corn syrup, and 1/4 cup water to a

boil over high heat (do not stir). When sugar starts to darken in 1 spot, carefully swirl pan to

caramelize evenly until medium amber in color.

Add bananas and cream (mixture will bubble up furiously); stir to mix. Reduce heat and

simmer, stirring occasionally, about 30 minutes. Stir in butter.

Let cool, then chill airtight at least 2 hours.

Make pastry cream: In a small pan, heat milk and vanilla bean over high heat until starting to

boil.

Remove from heat and let sit 15 minutes.

Whisk sugar, flour, and salt together in a small bowl.

Whisk in egg yolks, then gradually whisk in warm milk mixture.

Put mixture in pan and cook over medium heat, whisking constantly. When mixture boils, cook

2 more minutes, whisking (it should be very thick and stiff).

Remove from heat, stir in butter, and remove vanilla bean.

Transfer pastry cream to an 8- or 9-in. baking pan and lay a piece of plastic wrap directly on

surface to prevent a skin from forming. Chill at least 1 hour.

Make meringues: Preheat oven to 30

Place a 9-in. plate or cake pan on a piece of parchment paper (waxed paper won't work) and

trace around plate with a pen or pencil.

Lay paper on a greased baking sheet, mark side down. Repeat with 2 more pieces of

parchment and 2 more baking sheets.

Reserve 1 cup of the nicest-looking pecan halves for garnish. Put remaining 2 cups pecans,

2/3 cup sugar, and the cornstarch in the bowl of a food processor. Pulse until mixture is fine

and crumbly, about 30 seconds.

Pour into a large bowl.

Put egg whites and salt in the bowl of a stand mixer and whisk on medium speed until white

and foamy. Increase speed to high and slowly sprinkle in remaining 2/3 cup sugar. Keep

whisking until stiff peaks form. Using a rubber spatula, fold into nut mixture.



Using spatula, dollop meringue into centers of parchment circles, dividing evenly. With an

offset metal spatula, spread meringue outward to edge of circles.

Bake meringues, in 2 batches if needed, until golden brown and crisp, about 45 minutes.

Let cool completely on pans.

Assemble dacquoise: In the bowl of a stand mixer, whisk cream until it just holds a peak (it

shouldn't be too stiff).

Whisk half the whipped cream into chilled pastry cream.

Peel parchment from meringues. Set 1 meringue in the center of a cake stand and spread with

half the pastry cream. Spoon on half the banana caramel. Quarter 1 banana lengthwise and lay

on top. Repeat with second meringue, remaining pastry cream and caramel, and another

banana.

Set last meringue on top and dollop remaining whipped cream in the center. Quarter last

banana lengthwise and lay over cream.

Sprinkle with half the reserved pecan halves and put the rest in a small bowl to pass at the

table.

Serve immediately, using a serrated knife to cut slices.

Make ahead: It's easier to create this dessert if you make all the components ahead and then

assemble them shortly before serving, starting with step Chill banana caramel and pastry

cream for up to 4 days. Store meringues airtight at room temperature for up to 2 days.

Nutrition Facts

 PROTEIN 6.53%
  FAT 42.26%

  CARBS 51.21%

Properties
Glycemic Index:54.43, Glycemic Load:62.47, Inflammation Score:-8, Nutrition Score:27.279565189196%

Flavonoids
Cyanidin: 2.66mg, Cyanidin: 2.66mg, Cyanidin: 2.66mg, Cyanidin: 2.66mg Delphinidin: 1.8mg, Delphinidin: 1.8mg,

Delphinidin: 1.8mg, Delphinidin: 1.8mg Catechin: 13.68mg, Catechin: 13.68mg, Catechin: 13.68mg, Catechin: 13.68mg

Epigallocatechin: 1.39mg, Epigallocatechin: 1.39mg, Epigallocatechin: 1.39mg, Epigallocatechin: 1.39mg Epicatechin:

0.24mg, Epicatechin: 0.24mg, Epicatechin: 0.24mg, Epicatechin: 0.24mg Epigallocatechin 3-gallate: 0.57mg,

Epigallocatechin 3-gallate: 0.57mg, Epigallocatechin 3-gallate: 0.57mg, Epigallocatechin 3-gallate: 0.57mg

Kaempferol: 0.21mg, Kaempferol: 0.21mg, Kaempferol: 0.21mg, Kaempferol: 0.21mg Myricetin: 0.02mg, Myricetin:

0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 0.12mg, Quercetin: 0.12mg, Quercetin: 0.12mg,



Quercetin: 0.12mg

Nutrients (% of daily need)
Calories: 915.5kcal (45.78%), Fat: 45.1g (69.39%), Saturated Fat: 13.53g (84.54%), Carbohydrates: 122.96g

(40.99%), Net Carbohydrates: 115.08g (41.85%), Sugar: 78.14g (86.83%), Cholesterol: 171.09mg (57.03%), Sodium:

241.03mg (10.48%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 15.69g (31.37%), Manganese: 2.55mg

(127.56%), Vitamin B6: 0.91mg (45.47%), Phosphorus: 414.75mg (41.47%), Vitamin B2: 0.7mg (41.35%), Potassium:

1241.45mg (35.47%), Magnesium: 137.03mg (34.26%), Copper: 0.64mg (32.04%), Fiber: 7.87g (31.5%), Selenium:

20µg (28.57%), Calcium: 276.34mg (27.63%), Vitamin B1: 0.39mg (25.94%), Vitamin B5: 2.23mg (22.33%), Vitamin

C: 17.59mg (21.32%), Zinc: 3.09mg (20.57%), Vitamin A: 964.63IU (19.29%), Folate: 73.96µg (18.49%), Vitamin D:

2.62µg (17.46%), Vitamin B12: 1.01µg (16.9%), Iron: 2.47mg (13.74%), Vitamin E: 2.03mg (13.5%), Vitamin B3: 2.38mg

(11.89%), Vitamin K: 8.66µg (8.24%)


