banana cream banana bars
 
  
This is a new take on my fabulous Banana Bars – delicious and simple, topped with incredible vanilla pudding, fresh banana slices, and topped with homemade sweet whipped cream.  If you love banana cream pie, you will absolutely LOVE these!
INGREDIENTS:

½ cup butter, softened to room temperature

1-1/4 cup granulated sugar

2 large eggs (room temperature)

1 teaspoon vanilla

1 cup mashed bananas (2 large)

1 cup sour cream

¼ cup buttermilk

2 cups flour

¼ teaspoon salt

1 teaspoon baking soda

FOR THE VANILLA BANANA PUDDING:

3 cups sugar

½ cup flour

3-3/4 cups milk

6 egg yolks

2 tablespoons butter

1 tablespoon vanilla

4 to 5 fresh bananas, sliced diagonally

FOR SWEETENED WHPPED CREAM:
3 cups heavy whipping cream

1 cup powdered sugar

1 teaspoon vanilla

GARNISH:

20 Nilla Waffers, crushed (optional)

Fresh Banana Slices (optional)
HOW I MAKE THESE:

1. Prepare Banana Bars:  Preheat oven to 350 degrees.  Grease and lightly flour 10x15-inch jelly roll pan; set aside.
2. Cream butter and sugar; blend in eggs, vanilla, mashed bananas, sour cream and buttermilk.  Combine dry ingredients; stir with whisk.  Combine with wet ingredients just until blended.  Spread in prepared pan.

3. Bake 20-25 minutes, or until golden brown.  Cool completely.
4. Prepare Vanilla Cream Pudding:  In a medium saucepan, combine sugar and flour.  Add 2 cups milk to the sugar & flour mixture and mix well.  

5. In a separate bowl, whisk egg yolks together and add to sugar & flour mixture and mix well.  Add remaining milk, stir to combine.

6. Cook over low heat until pudding thickens, stirring constantly.

7. Once pudding has thickened, remove from heat and add butter and vanilla.

8. Pour into medium bowl, place plastic wrap on top of pudding mixture (this prevents a “skin” from developing on top of pudding), and cool in refrigerator until completely cool – at least 2 hours.

9. Spread cooled Vanilla Pudding over top of Banana Bars.

10. Slice bananas on the diagonal and place on top of pudding layer.

11. Prepare Sweetened Whipped Cream by beating heavy whipping cream and powdered sugar on high until soft peaks form.  Add in vanilla.  Spread evenly on top of banana layer.  Refrigerate until ready to serve.

12. Garnish with additional fresh banana slices or Nilla Wafer crumbs.  Serve immediately.

YIELD:  24 generous servings
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