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Banana Pudding Pie
25 January 2025

T O T A L  T I M E

200 min

P R E P

20 min

C O O K

180 min

S E R V E S

8

P E R  S E R V I N G

$0.77

C A L O R I E S

304 kcal

Indulge in the delightful layers of our Banana Pudding Pie, a dessert that perfectly marries the

creamy richness of banana pudding with the satisfying crunch of vanilla wafers. This pie is not

just a treat for the taste buds; it’s a nostalgic journey back to childhood, evoking memories of

family gat...

Ingredients

2 medium bananas, cut into 1/8-inch slices 1 Pet-Ritz® frozen deep dish pie crust (from 12-
oz package)

1 box (6-serving size) banana instant pudding and
pie filling mix

2¼ cups milk

24 vanilla wafer cookies 1 cup Cool frozen whipped topping, thawed

E Q U I P M E N T   Bowl, Oven, Whisk, Plastic wrap

Method
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1 Heat oven to 400F.

2 Bake pie crust as directed on package for one-crust baked pie shell. Cool completely, about 30 minutes.
Reserve 8 vanilla wafer cookies; coarsely crush remaining 16 cookies. Set aside.

3 In large bowl, beat milk and pudding mix with whisk about 2 minutes or until thickened. Spoon 3/4 cup
pudding into cooled pie shell. Top with half the crushed vanilla wafer cookies and half the banana slices.
Repeat layers; top with remaining pudding. Cover surface of pie with plastic wrap. Refrigerate 3 hours
to blend flavors.

4 Just before serving, remove plastic wrap. Top each serving with a dollop of whipped topping and a
vanilla wafer cookie. Cover and refrigerate any remaining pie.

Nutrition per serving

304
K C A L

5 g
P R O T E I N

15 g
F A T

39 g
C A R B S

Saturated Fat 5.7 g · 36% of daily needs

Fibre 1.4 g · 6% of daily needs

Sugar 14.9 g · 17% of daily needs

Sodium 207 mg · 9% of daily needs

Cholesterol 8.6 mg · 3% of daily needs

Vitamin C 2.6 mg · 3% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/banana-pudding-pie-25665
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