
Banana Cream Pie
adapted from a recipe in Cakes And Bakes 500

I used to love the banana pudding at the famous Magnolia Bakery in the West  
Village of New York City.  No banana pudding I've made or tasted has come close  
to it.  So I was stunned when I tried this banana cream pie.  It's better.  It's even  
better!  You can substitute ginger cookies if you can't get your hands on the  
Biscoff variety, but decrease the butter in the crust by one tablespoon.  (And do  
try for the Biscoff--they make such a tender crust.)  I made a full-fat version  
and a reduced fat version with 1/3 fat cream cheese and fat-free Greek yogurt,  
and both were delicious.  If you love cheese cakes, increase the cream cheese to 1  
1/2 c. to increase the presence of its texture and flavor.  I haven't tried to leave  
out the rum, but the original recipe makes it optional, so I don't see why you  
couldn't leave it out.

Ingredients:

2 1/4 c. finely crumbled Biscoff cookies (this is a little more than 1 
sleeve Biscoff cookies)

6 Tbsp. butter, melted

1/2 tsp. ground cinnamon

4-5 medium ripe bananas, divided

1 1/4 c. cream cheese (this is a little more than 1 8-oz. package of 
cream cheese.  You can use 1/3 fat cream cheese if you want.)

1/4 c. plain Greek yogurt (you can use 0% fat Greek yogurt if you 
want.)

1/4 c. + 1 Tbsp. powdered sugar (plus more for sweetening the 
whipped cream)

3 Tbsp. rum (this is one airplane bottle)



1 tsp. vanilla

1 c. whipping cream

Directions:

Preheat the oven to 375 degrees.

Put Biscoff cookies in a food processor and process until you have 2 
1/4 c. of really fine crumbs.   In a medium bowl, combine the 
crumbs with the melted butter and the cinnamon.  Stir until 
thoroughly mixed.  Pour the crumbs into a pie tin and press them in, 
building up thick sides with a neat edge.  Bake for 8-10 minutes.  
Remove from the oven and let cool.

In an electric mixer, beat TWO of the bananas with the cream cheese 
until smooth.  Beat in the Greek yogurt, powdered sugar, rum and 
vanilla until smooth.  Increase the speed to medium-high to make 
sure everything is thoroughly mixed and there are no lumps.   Taste 
it.  Depending on how ripe your bananas are, you might want to add 
a little more powdered sugar--you don't want the mixture to be at 
all bitter.  Pour the banana cream mixture into the cooled crust and 
even out the top.

Chill the pie in the refrigerator for 4 hours or overnight so that it 
sets.  An hour or less before serving time (but no sooner, or the 
banana slices might discolor), whip the cream with  a whisk or in an 
electric mixer until medium peaks form.  If you like, beat in a 
tablespoon or two of powdered sugar until it's sweet enough for your 
liking.

You can either put slice the bananas and arrange them on top of the 



pie and then spread the whipped cream on top, or vice versa.  If you 
anticipate having left-overs, I'd put the banana on first and then the 
whipped cream, so that when you go to eat the left-overs the 
bananas (which will have browned a little but will still taste delicious) 
are concealed.  Serve!
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