
Elvis-Inspired Peanut Butter

CONDIMENT
 

DIP
 

SPREAD

Ingredients
6 slices bacon

3 small bananas  sliced into rounds 1/ 

15  butter waffle cookies  such as jules destrooper, lightly crushed ( 2 cups) 

3 tablespoons confectioners' sugar

0.3 cup cornstarch

3 large egg yolks  beaten 

0.3 cup granulated sugar

1.5 cups heavy cream

0.1 teaspoon kosher salt

READY IN

305 min.

SERVINGS

6

CALORIES

909 kcal

https://whatsheate.com


0.3 cup maple syrup  pure 

0.8 cup smooth peanut butter

3 cups milk  whole 

Equipment
bowl

baking sheet

sauce pan

baking paper

oven

whisk

mixing bowl

wire rack

plastic wrap

hand mixer

Directions
Heat 2 3/4 cups of the milk in a large saucepan over medium until hot but not boiling.

Whisk the granulated sugar, cornstarch and salt in a large bowl.

Whisk in the egg yolks and the remaining 1/4 cup milk.

Whisk half of the hot milk into the egg mixture until smooth, and then gradually whisk the egg

mixture into the heated milk. Cook over medium heat, whisking constantly, until the mixture

boils and thickens, 4 to 6 minutes.

Remove from the heat and whisk in the peanut butter until melted.

Transfer to a bowl. Press plastic wrap directly onto the surface and chill until set, at least 4

hours.

Preheat the oven to 350 degrees F with a rack set on the middle shelf. Line a baking sheet

with parchment paper.

Place the bacon on a cooling rack set over a baking sheet.

Brush both sides of the bacon with the maple syrup.



Bake until golden brown and slightly crispy, rotating the baking sheet halfway through, 20 to

25 minutes.

Place on the lined baking sheet and cool completely. The bacon will continue to crisp as it

cools. Break each piece of cooled bacon in half.

Whip the heavy cream and confectioners' sugar in a large mixing bowl with a hand mixer to

soft to medium peaks. Refrigerate until ready to use.

To assemble, loosen the chilled pudding by whisking it until smooth and creamy. Spoon 1/4

cup of the pudding into the bottom of a 10- to 12-ounce glass.

Layer in this order: 1/4 cup crushed waffle cookies, half of a sliced banana, 1/4 cup whipped

cream, 1/4 cup pudding and a light sprinkle of additional crushed waffle cookies. Top each

parfait with a dollop of the remaining whipped cream and 2 bacon halves.

Nutrition Facts

 PROTEIN 8.64%
  FAT 57.27%

  CARBS 34.09%

Properties
Glycemic Index:35.56, Glycemic Load:19.6, Inflammation Score:-7, Nutrition Score:19.117391140565%

Flavonoids
Catechin: 3.08mg, Catechin: 3.08mg, Catechin: 3.08mg, Catechin: 3.08mg Epicatechin: 0.01mg, Epicatechin:

0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg,

Kaempferol: 0.06mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin:

0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)
Calories: 909.47kcal (45.47%), Fat: 59.3g (91.24%), Saturated Fat: 24.88g (155.51%), Carbohydrates: 79.4g

(26.47%), Net Carbohydrates: 76.49g (27.81%), Sugar: 50.24g (55.82%), Cholesterol: 188.2mg (62.73%), Sodium:

526.33mg (22.88%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 20.14g (40.28%), Manganese: 0.93mg

(46.69%), Vitamin B2: 0.61mg (36.16%), Phosphorus: 343.69mg (34.37%), Vitamin B3: 5.69mg (28.45%), Vitamin E:

3.91mg (26.07%), Vitamin B6: 0.51mg (25.6%), Vitamin A: 1235.32IU (24.71%), Calcium: 234.63mg (23.46%),

Magnesium: 92.99mg (23.25%), Selenium: 15.35µg (21.93%), Potassium: 685.69mg (19.59%), Vitamin D: 2.84µg

(18.94%), Vitamin B12: 1.03µg (17.16%), Vitamin B1: 0.22mg (14.99%), Vitamin B5: 1.49mg (14.94%), Zinc: 2.09mg

(13.95%), Folate: 52.63µg (13.16%), Fiber: 2.91g (11.64%), Copper: 0.2mg (10.11%), Iron: 1.12mg (6.22%), Vitamin C:

4.75mg (5.76%), Vitamin K: 2.68µg (2.55%)


