g{'r&w‘?ex‘m/, Banana (ream Ple
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gLv»ng crust

1/2 cup sugar

2 “75]> cornstarch

1/4 {-5'f> satt

4 e59 qolks

2 cups wmilk

11/2 4-5]> varnilla

1l oz sliced stracoberries
1 Large banana.

Dér'ec"(:owj'

I & medium Sauce pan combine your Sugar, cornstarch, and salty. Tn a
separate bowl mix together your €454 qolks and milk. i tn & smalld
amount of qour milk/qolk mixture indo your Jru, Lwﬁr&étl&vd's. Put over
mediwm heat and 5?@3(/»@&(1 add the rest of qour milk/yolk mixture. Shir
oovuﬂ'a—vu('ﬂo, wnkil i thickens and comes to a boil Then remove from heat.
Prepare our 11/2 tsp of vanilla extract and stir into your thickened
cream.. Stir wndil everq'('(«.&ng (s combined {'oge'('(«.er well. Grab your
cooled pre-baked pie shell. Layer the bottom with strawberries, Leaving
about -8 slices for a garnish. Pour a laver of cream over your straco-
berries. gca—H'er a an,ev of banana slices over your creamed berries. Use
the rest of Youwur cream to cover the bananas and Gy stracberries
vv\.ouum_cl(,wﬁ oub Place your QLH’ over 5+ra.w’7&rr£&5 and a f&w slices of ba-
nanas however youd Like over the {'op of your pie. Cover and place tn the
ref‘rllgeva:('or wntil fully chilled. Serve and enjoy.



