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( Butterscotch Banana Cream Pie )

(2, Vegetarian

READY IN SERVINGS

CALORIES

©

610 min. 420 kcal

DESSERT

Ingredients

3 bananas

1 tablespoon bourbon

0.8 cup lightly brown sugar dark packed

0.5 cup cornstarch

1large eggs with 1 cup ice water beaten

2 egg yolks

2 eggs

1.5 cups flour
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|:| 3 cups milk
|:| 0.5 cup sugar

|:| / teaspoons sugar
|:| 3 tablespoons butter unsalted
|:| 8 tablespoons butter unsalted cold cut into pea sized bits (1 stick)

|:| 2 teaspoons vanilla extract

Equipment
bowl

frying pan
sauce pan
oven

whisk

pot

blender

OOooooonn

tart form

Directions

|:| In a large bowl, stir the flour and sugar together. Using a pastry blender or your fingertips,
work the butter into the mixture until it resembles coarse meal.

|:| Sprinkle on 3 to 4 tablespoons of the eggy water, and mix it in with your fingers just until the
dough comes together into a ball. Working on a lightly floured surface, take egg-sized pieces
of the dough and smear them away from you with the heel of your hand into 6-inch streaks.
Scrape up all the streaks of dough and pile them on top of one another to form a disk. Wrap in
plastic and refrigerate for at least 2 hours, or overnight. Set a rack in the middle of the oven
and preheat to 400 degrees F. Lightly butter a 9 1/2-inch tart pan with a removable bottom.
On a lightly floured surface, roll the dough to 1/8-inch thickness and place in the prepared
pan, trimming the edges, and bake until light golden brown, approximately 20 minutes.

Let cool completely.

L1 L]

Pour the butterscotch filling into the pie crust that is still inside the tart pan and refrigerate

for at least 3 hours. Slice the bananas, making concentric circles and top with sugar. Torch



bananas briefly until golden and all the sugar is caramelized.
In a bowl, whisk the cornstarch into 1/2 cup of the milk.

Let rest for 1 minute, then whisk again.
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Whisk in the eggs, yolks, and vanilla. In a saucepan, over medium heat, bring the brown sugar,
butter, bourbon, and the remaining 2 1/2 cups milk just to the simmering point (it will start to
wiggle in the pot). While constantly whisking, slowly drizzle the hot liquid into the egg mixture.
Return the mixture to the saucepan and, while constantly whisking and scraping the bottom
of the pot, cook until tiny bubbles boil up for 10 seconds.

I:‘ Remove from the heat and strain.

Nutrition Facts
-

I prOTEIN 6.22% [ FAT 36.15% CARBS 57.63%

Properties
Glycemic Index:32.3, Glycemic Load:24.5, Inflammation Score:-5, Nutrition Score:8.921739132508%

Flavonoids

Catechin: 2.16mg, Catechin: 2.16mg, Catechin: 2.16mg, Catechin: 2.16mg Epicatechin: 0.0Img, Epicatechin: 0.0Img,
Epicatechin: 0.01mg, Epicatechin: 0.0lmg Kaempferol: 0.04mg, Kaempferol: 0.04mg, Kaempferol: 0.04mg,
Kaempferol: 0.04mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)

Calories: 420.4kcal (21.02%), Fat: 16.97g (26.11%), Saturated Fat: 9.96g (62.25%), Carbohydrates: 60.88g (20.29%),
Net Carbohydrates: 59.39g (21.6%), Sugar: 36.83g (40.93%), Cholesterol: 113.51mg (37.84%), Sodium: 49.97mg
(2.17%), Alcohol: 0.78g (100%), Alcohol %: 0.5% (100%), Protein: 6.57g (13.15%), Selenium: 13.43ug (19.18%), Vitamin
B2: 0.29mg (16.89%), Vitamin B1: 0.21mg (14%), Phosphorus: 138.73mg (13.87%), Folate: 51.41ug (12.85%), Vitamin A:
625.52IU (12.51%), Manganese: 0.25mg (12.4%), Calcium: 121.99mg (12.2%), Vitamin B6: 0.22mg (10.89%), Vitamin
B12: 0.57ug (9.5%), Vitamin D: 1.41ug (9.38%), Potassium: 299.97mg (8.57%), Iron: 1.37mg (7.63%), Vitamin B5:
0.75mg (7.55%), Vitamin B3: 1.45mg (7.27%), Magnesium: 25.8mg (6.45%), Fiber: 1.48g (5.94%), Zinc: 0.71mg
(4.71%), Vitamin E: 0.63mg (4.177%), Copper: 0.08mg (4%), Vitamin C: 3.08mg (3.73%), Vitamin K: 1.58pg (1.51%)



