RECIPE |Banana Cream Pie

|n e d | eﬂJ[ S Note from Kimberly: This makes the most delicious cream filling for any type of pie!
g You can use this to make coconut cream pie, banana cream pie, and many others!

prebaked pie crust or

graham cracker crust approximately 3 bananas whip cream (optional)
CREAM FILLING

/3 CUp sugar 2'/2 cups whole milk 5 tbsp flour

3 slightly beaten egg yolks '/2 tsp salt 1 tsp vanilla

Slice bananas into /4" pieces and place in the bottom of the crust. Mix the cream
filling iIngredients and simmer over low heat in double boiler until thickened. Allow
filling to cool slightly before pouring over the bananas. Whip cream optional. Serve
room temperature or cold. Enjoy!

Recipe from Nina Lee Wallace, although it originally came from her mother or grandmother. Filling recipe by Nina Lee.



