fresh banana cream pie
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So easy to make, and simply delicious!  
What more can be said – this is the perfect and classic Banana Cream Pie – layers of vanilla pastry cream, fresh banana slices, and topped with sweet whipped cream!
INGREDIENTS:

1 pie shell, baked & cooled
2 pounds fresh bananas (4 to 8 bananas, peeled and sliced just before using)
FILLING:

1-3/4 cups whole milk

½ cup heavy cream

½ cup granulated sugar

¼ teaspoon salt

4 large egg yolks (room temperature)

¼ cup cornstarch

1-1/2 teaspoons vanilla

2 tablespoons unsalted butter (softened to room temperature)

WHIPPED CREAM:

1 cup heavy cream

1/3 cup powdered sugar

1 teaspoon vanilla
HOW WE MAKE THESE:
1. Prepare pie crust – chill in refrigerator for 30 minutes.  Line with one-piece silicone & metal pie weight (see my blog) or line pie crust with tin foil and fill with pie weights or dried beans.  Preheat oven to 375 degrees and bake until very lightly brown, about 20 minutes.  Remove pie weights and continue to bake until deeper brown (about 5 minutes longer).  Remove from oven and allow to cool completely.  
2. PREPARE FILLING:   In a heavy saucepan, combine the milk, heavy cream, sugar and salt.  Cook over medium heat, whisking until all of the sugar has dissolved, then bring to a gentle simmer and cook for 2 minutes, whisking occasionally until mixture starts to thicken.  Remove from heat.
3. In a separate small bowl whisk together the egg yolks and cornstarch, until smooth and thick.  Very slowly pour ½ cup of the simmering cream mixture into the egg yolk mixture (this tempers it so that the eggs don’t scramble). 
4. Slowly pour the tempered eggs back into the egg mixture, return to stove, and continue to cook over medium heat for 2 minutes, whisking constantly.

5. Remove from heat and add the butter and vanilla, blending well.  Place a piece of plastic wrap directly on top of pastry cream to prevent a “skin” from developing.  Allow mixture to cool to room temperature.

6. Slice bananas and place them on the bottom of the pie crust, covering with slightly less than half of the pastry cream.  Add another layer of sliced bananas, and top with remaining pastry cream.  Cover with another piece of plastic wrap and refrigerate for at least 4 hours.

7. PREPARE SWEETENED WHIPPED CREAM:  Pour heavy cream and powdered sugar in a chilled mixing box, and mix on high until soft peaks just start to form.  Add vanilla and continue beating until soft peaks have formed.

8. Spread sweetened whipped cream over pie, and garnish with fresh banana slices.

YIELD:  one 9-inch pie (6 to 8 servings)
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