
Cinnamon Cereal Milk Banana Cream Pie
 Vegetarian

DESSERT

Ingredients
4 cups buttered toast

2 tablespoons granulated sugar

0.1 teaspoon salt

0.3 cup butter  unsalted melted 

2.5 cups milk

0.5 cup whipping cream

2 cups buttered toast

0.3 cup cornstarch

READY IN

170 min.

SERVINGS

8

CALORIES

483 kcal

https://whatsheate.com


3  egg yolk

0.3 cup granulated sugar

0.1 teaspoon salt

2 tablespoons butter  unsalted 

2  banana  sliced 

1 cup whipping cream

1 tablespoon powdered sugar

Equipment
food processor

bowl

sauce pan

ladle

oven

whisk

wire rack

sieve

plastic wrap

hand mixer

spatula

immersion blender

Directions
Heat oven to 350°F.

In food processor, process Crust ingredients except butter with on-and-off motions until fine

crumbs form.

Add 1/4 cup butter; process until well combined and a bit of the mixture pinched between

fingers clumps together.



Pour mixture into ungreased 9-inch glass pie plate; press in even layer in bottom and up side

to form crust.

Bake in center of oven about 13 minutes.

Remove from oven to cooling rack; cool completely, about 30 minutes.

Meanwhile, in 2-quart saucepan, combine 2 cups of the milk, 1/2 cup cream and 2 cups cereal.

Heat to barely a simmer.

Remove from heat. Cover; let stand 30 minutes to steep.

Strain cereal-milk mixture through fine strainer, pressing on cereal to extract as much liquid

as possible. Discard cereal.

In small bowl, beat remaining 1/2 cup milk and the cornstarch with whisk until no lumps

remain. Stir cornstarch mixture with whisk into cereal-milk mixture until combined. In another

bowl (or the cornstarch bowl), beat egg yolks, 1/3 cup granulated sugar and 1/8 teaspoon salt

with whisk until well combined and yolks begin to get pale and thick. Ladle a bit of the warm

cereal-milk mixture into egg yolk mixture until combined. With rubber spatula, scrape egg

yolk mixture into cereal-milk mixture in saucepan. Return saucepan to heat. Cook over

medium-low heat, stirring constantly and making sure to scrape bottom and side of

saucepan, until pudding thickens, whisk or spoon leaves tracks on surface of pudding, and

mixture coats back of spoon.

Using immersion blender (preferred) or whisk, blend in 2 tablespoons butter. Cool pudding

slightly.

Spoon or scrape half of pudding mixture into crust.

Layer banana slices over first layer of pudding; top with remaining pudding, smoothing top.

Place sheet of plastic wrap directly onto surface of pudding. Refrigerate pie until pudding is

cool and set, about 2 hours.

Before serving, whip 1 cup cream and the powdered sugar with electric mixer on high speed

until medium-soft peaks form.

Spread over top of chilled pie.

Nutrition Facts

 PROTEIN 6.76%
  FAT 55.71%

  CARBS 37.53%

Properties



Glycemic Index:29.12, Glycemic Load:12.53, Inflammation Score:-7, Nutrition Score:10.876521753228%

Flavonoids
Catechin: 1.8mg, Catechin: 1.8mg, Catechin: 1.8mg, Catechin: 1.8mg Epicatechin: 0.01mg, Epicatechin: 0.01mg,

Epicatechin: 0.01mg, Epicatechin: 0.01mg Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg,

Kaempferol: 0.03mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 483.07kcal (24.15%), Fat: 30.42g (46.79%), Saturated Fat: 18g (112.48%), Carbohydrates: 46.1g (15.37%),

Net Carbohydrates: 44.45g (16.16%), Sugar: 22.5g (25%), Cholesterol: 155.59mg (51.86%), Sodium: 318.69mg

(13.86%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.3g (16.6%), Selenium: 17.62µg (25.17%), Vitamin A:

1160.47IU (23.21%), Vitamin B2: 0.37mg (21.53%), Calcium: 176.38mg (17.64%), Phosphorus: 173.54mg (17.35%),

Vitamin B1: 0.21mg (14.22%), Vitamin D: 2.08µg (13.84%), Folate: 52.96µg (13.24%), Manganese: 0.23mg (11.61%),

Vitamin B6: 0.22mg (10.78%), Vitamin B12: 0.64µg (10.66%), Potassium: 316.87mg (9.05%), Vitamin B3: 1.64mg

(8.18%), Iron: 1.46mg (8.1%), Vitamin B5: 0.8mg (8.04%), Magnesium: 29.68mg (7.42%), Fiber: 1.65g (6.59%), Vitamin

E: 0.98mg (6.53%), Zinc: 0.86mg (5.75%), Copper: 0.09mg (4.25%), Vitamin K: 3.74µg (3.56%), Vitamin C: 2.83mg

(3.44%)


