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Banana Cream Pie with Oatmeal Crust
makes 1-9” (23cm) deep dish wheat free pie
Serves 8
Prep time 45 minutes
Baking time 12 minutes
Chilling time 4 hours

Try to use just-ripe bananas.

For the Crust
● 250g wheat free Oatmeal Cookies (see link in blog for recipe)
● ¼ cup (57g) unsalted butter, melted
● ¼ cup (40g) chocolate chips- optional

Break up the cookies to fit in a food processor, or crush them very finely.
Add the melted butter and combine well.
Put the crumbs into a 9” (23cm) deep dish pie pan and press in firmly with the back of a large
spoon, or similar.
Bake at 350°F (180°C) for 10-12 minutes.
Remove from the oven and immediately sprinkle with the chocolate chips. You can leave them
whole or spread them.

For the Pie Filling
● 2 cups (500mL) whole milk
● ⅓ cup (90g) light brown sugar
● ⅓ cup (83g) granulated sugar
● 3½ Tbsp (60g) cornstarch
● 2 whole large eggs
● 2 large egg yolks
● ½ tsp salt
● 2 Tbsp butter
● 2 tsp vanilla
● 3 bananas, or so

● 1½ cups (360mL) whipping cream
● ½ tsp vanilla
● ¼ cup (40g) icing sugar
● Chocolate to grate for garnish- optional

Beat the eggs and the egg yolks for about 2 minutes.
Mix in about a quarter of the milk, about ½ cup (125mL).
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In a medium saucepan, combine the sugars, cornstarch, salt and the rest of the milk.
Bring to a boil and cook for a few minutes until thick.

While stirring, add the egg mixture all at once, into the thickened cornstarch mixture.
Cook on medium heat for about 5 minutes.
Remove it from the heat and stir in the butter and the vanilla.

Let cool slightly, stirring occasionally so a film doesn’t form, before pouring into the crust.

Pour into the crust and place plastic wrap directly on the pudding, then refrigerate until firm.
About 3 hours.

When ready to serve, whip the cream on medium speed for the first minute, then add the icing
sugar and the vanilla, then beat on high until stiff.  It just holds a bit better if you don’t go right in
and start whipping on high speed.

Remove the plastic wrap.

Slice the bananas about 1 cm (⅓ of an inch) and place over the pudding to cover it.
Top it with the whipped cream.
Shave some chocolate over the pie if you would like.
Refrigerate for another hour before slicing with a serrated knife.

Keep refrigerated.


