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Banana Cream Pie 

 

Ingredients: 

For the Pie Crust: 

1-1/4 cup plain flour 

1 tbsp caster sugar 

1/4 tsp salt 

125g cold unsalted butter 

3 tbsp ice-cold water 

For the Custard: 

1/4 cup cold water 

2-1/4 tsp unflavoured powdered gelatin 

2 cups whole milk 

4 large egg yolks (about 100g in weight) 

1/2 cup caster sugar 

1/4 cup cornstarch 

1/4 tsp salt 

1-1/2 tsp vanilla essence 

3 large or 5 small ripe bananas 

For the Cream: 

1 cup heavy/thickened/double cream  

1 tbs rum or other dark, sweet alcohol (I used Kahlua) 

1 tsp vanilla essence 

1 tbsp caster sugar 
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Directions: 

For the Pie Crust: 

1. Stir together the flour, sugar and salt in a large bowl. Cut the butter 
into very small pieces (smaller than 1cm cubes if possible) and add to 
the flour mixture. Quickly rub the butter into the mixture using a fork. 
Finally add the cold water and mix into the dough with the fork until the 
dough comes together. 

Tip: Easier cutting the butter with a pastry cutter if you have one. 
2. Roll the dough into a ball and transfer to a floured work surface. 
Flatten ball into a disk and roll out the dough with a rolling pin. Fold 
your dough into half then a quarter, turn it 90 degrees, and roll it out 
again till you get a round about 11 inches in diameter.  Sprinkle flour 
liberally as required – this is a fairly sticky dough. 

Tip: I like to have a little bowl of flour ready by the side before I work 
with dough. And always roll out your dough in one direction from the 
center, so upward/downward/leftward/rightward from the center, 
but NOT up and down over the same area. 
3. Loosely fold the circle of dough into half and transfer to a 9-inch pie 
dish. Unfold the dough and fit it into the bottom of the dish and up the 
sides. Refrigerate the dough for 30 minutes until firm. During this time 
make your custard. 

Tip: Trim off excess dough by rolling your rolling pin along the 
circumference of the pie ring. 

4.  Heat oven to 190 degC. Remove pie shell from the refrigerator. Line 
the shell with a large piece of aluminum foil that covers over the shell 
completely. Weigh the shell down by pouring rice onto the aluminum 
foil. Bake for 25 minutes, then remove the rice and foil and bake for 
another 8 minutes. 

 

For the Custard: 

5. Mix gelatin with water and allow to stand for 10 minutes. Warm the 
milk in a small saucepan over medium heat for 6-8 minutes until hot to 
the touch. Remove from heat. Cut bananas into 1cm-thick slices (you 
don’t need to be too precise). 

7. In a large bowl, whisk together the egg yolks and sugar. Add 
cornstarch and salt and beat by hand until mixture is smooth. Mix in the 
hot milk gradually. Finally scrape in the gelatin and mix well. Return 
mixture to saucepan and cook over medium heat for 8 minutes, 
STIRRING CONTINUOUSLY until mixture bubbles. At the end of it the 
custard will look a little lumpy, and that’s ok. Remove from heat and stir 
in the vanilla. 
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8. Stir banana slices into the custard and spoon it into the BAKED pie 
crust. Cover it with plastic wrap, make a few holes in the plastic with the 
tip of a knife, and refrigerate for 4 hours. (Don’t worry about the plastic 
wrap touching the custard – it’s supposed to. When the custard cools 
and solidifies it will naturally pull away from the wrap.) 

 

For the Cream: (make the cream only after the custard has been 
refrigerated in the crust for 4 hours) 

9. In an electric mixer, beat together the cream, alcohol, vanilla and 
sugar on medium-high speed until soft peaks form (don’t overbeat!). 
Spread the cream over the chilled pie. Refrigerate. 

10. To serve, remove from refrigerator and allow to stand at room 
temperature for 15 minutes. 


