boston cream banana pancakes
[image: image1.jpg]



I don’t think we determined if these are for breakfast, brunch, or dessert – but we do all agree that these are absolutely WONDERFUL!
INGREDIENTS:

BANANA PANCAKES:

2 cups all-purpose flour (sifted & spooned, not scooped)
1 teaspoon salt 

1 teaspoon baking soda

2 teaspoons baking powder 
1 cup mashed ripe bananas
2 Tablespoons granulated sugar 

2-1/2 cups buttermilk 

2 large eggs (room temperature)

2 Tablespoons butter (melted) or vegetable oil
1 teaspoon vanilla

PASTRY CREAM (VANILLA PUDDING):

1/3 cup granulated sugar

5 egg yolks

1-1/2 tablespoon cornstarch

1 cup milk

1 cup half & half

2-1/2 tablespoons vanilla extract (or 1 vanilla bean, split & seeds scraped)

1 tablespoon butter

CHOCOLATE GANACHE):

8 ounces Ghirardelli dark chocolate, chopped

1 cup heavy (whipping) cream
ADDITIONAL INGREDIENTS:

6 fresh & not-too-ripe bananas (for slicing & stacking)

Whipped cream (optional)
HOW WE MAKE THESE:
1. PASTRY CREAM:  Make up to 24 hours in advance and refrigerate until ready to use. 

2. In heavy saucepan, heat the milk, heavy cream and vanilla bean to a boil over medium heat.  Immediately remove from heat and allow to sit for 10 to 15 minutes for vanilla to infuse.  In a bowl, whisk the egg yolks and granulated sugar until light and fluffy.  Add the cornstarch and whisk vigorously until no lumps remain.  Temper the eggs by whisking in ¼ cup of the hot milk mixture until well blended.  Whisk in the remaining hot milk slowly.
3. Pour the mixture back into the saucepan.   Cook over medium-high heat, whisking constantly, until thickened and just starting to slowly boil.  Remove from heat and stir in the butter.  Let cool slightly.  Press through a fine mesh strainer to remove any curdled bits and remove husk of vanilla bean.  Press plastic wrap on top of pastry cream to prevent a skin from forming and chill at least 2 hours.  Remove from refrigerator one half hour before serving (remove plastic wrap and give it a quick whisk before your use).

4. CHOCOLATE GANACHE:  Chop chocolate.  In a small saucepan, heat heavy cream until it just begins to simmer.  Pour slowly over chocolate and let sit for a few minutes, then whisk until silky and smooth.  Set aside.

5. MAKE PANCAKES.  Mix together dry ingredients in large bowl. 

6. Mix together mashed bananas, buttermilk, eggs, and vanilla in a separate bowl. 

7. Add wet ingredients to dry ingredients, stirring very gently until just combined. 

8. Cook on a griddle or greased skillet over medium-low heat until golden brown. 
9. TO ASSEMBLE:  Stack pancakes and layer with prepared pastry cream between each pancake, add a layer of sliced bananas on top of pastry cream as you go.  Drizzle top of stack with chocolate ganache and optional whipped cream. Devour  promptly!
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