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READY IN CALORIES
@ ©

132 min. 446 kcal

DESSERT

Ingredients

D 4 bananas ripe peeled halved lengthwise sliced ()

I:‘ 2 cups coarse chocolate cookie crumbs for topping
I:‘ 0.5 cup cornstarch

I:‘ 0.3 cup brown sugar dark

I:‘ 4 large egg yolks

I:‘ 1 cup heavy cream soft

I:‘ 0.3 teaspoon salt

I:‘ 0.5 cup sugar

I:‘ 2 tablespoons sugar
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6 tablespoons butter unsalted melted
1 teaspoons vanilla extract
3 drops vanilla extract

3 cups milk whole

Equipment

Oooodonnf

bowl

frying pan
sauce pan
oven

whisk
blender
plastic wrap

pie form

Directions
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Preheat oven to 350 degrees F.

Melt butter and sugar together in a saucepan over medium heat. Gradually add cookie
crumbs and stir to combine well. Press crumb mixture onto the bottom and up the sides of a
9-inch pie dish.

Bake crust 10 to 12 minutes. Cool completely.

Heat the milk over medium heat until warmed, but not boiling. Beat the yolks in a large bowl.

Slowly whisk the warm milk into the yolks and add the vanilla.

Whisk sugar, cornstarch, and salt together in heavy medium saucepan. Over medium heat,
gradually whisk in the egg, milk, and vanilla mixture to the dry ingredients until custard
thickens and you can see the tracks from the whisk in the bottom of the pan, about 6
minutes.

Remove from heat.

Transfer custard to large bowl and fold in bananas; cover bowl! with plastic wrap and cool
custard completely in refrigerator, about 11/2 hours.



I:‘ When custard has chilled, make topping by whipping cream with sugar and vanilla in a mixerat
high speed until soft peaks form. Fold in most of the remaining chocolate cookie crumbs,
reserving a few for garnish.

Stir custard to loosen, if necessary.
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Spread over bottom of prepared crust. Top with whipped cream mixture. Refrigerate until
ready to serve. Scatter remaining chocolate crumbs over top just before serving.

Nutrition Facts

- —
I prOTEIN 5.14% [ FAT 49.5% CARBS 45.36%

Properties
Glycemic Index:29.7, Glycemic Load:23.18, Inflammation Score:-5, Nutrition Score:8.7878260612488%

Flavonoids

Catechin: 2.88mg, Catechin: 2.88mg, Catechin: 2.88mg, Catechin: 2.88mg Epicatechin: 0.0Img, Epicatechin:
0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01Img Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol: 0.05mg,
Kaempferol: 0.05mg Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)

Calories: 446.03kcal (22.3%), Fat: 24.99g (38.44%), Saturated Fat: 13.47g (84.21%), Carbohydrates: 51.51g (17.17%),
Net Carbohydrates: 49.96g (18.17%), Sugar: 32.1g (35.67%), Cholesterol: 127.18mg (42.39%), Sodium: 169.92mg
(7.39%), Alcohol: 0.15g (100%), Alcohol %: 0.09% (100%), Protein: 5.84g (11.68%), Vitamin B2: 0.28mg (16.74%),
Vitamin A: 823.82IU (16.48%), Phosphorus: 140.93mg (14.09%), Vitamin B6: 0.27mg (13.34%), Calcium: 126.39mg
(12.64%), Selenium: 8.03ug (11.47%), Manganese: 0.23mg (11.44%), Vitamin D: 1.68ug (1119%), Vitamin B12: 0.58pg
(9.67%), Potassium: 336.82mg (9.62%), Vitamin B1: 0.14mg (9.56%), Folate: 36.83ug (9.21%), Vitamin E: 1.16mg
(7.74%), Vitamin B5: 0.77mg (7.72%), Magnesium: 27.24mg (6.81%), Fiber: 1.54g (6.18%), Iron: 1.01mg (5.59%),
Vitamin B3: 1.08mg (5.38%), Vitamin C: 4.25mg (5.15%), Zinc: 0.7mg (4.65%), Vitamin K: 4.05ug (3.86%), Copper:
0.07mg (3.59%)



