
We finally found one with the best of both worlds/  Bananas and Coconut!  YUM YUM!
3 Tbsp cornstarch

1 1/3 cup water

1 (14oz) can sweetened condensed milk

3 egg yolks, beaten

2 tbsp butter

1 tsp vanilla

½ cup coconut

2 medium bananas

2 tbsp lemon juice from concentrate

1 (8-9 inch) prepared graham cracker or baked pie crust

Whipped cream (optional)

Additional toasted coconut for garnish (optional)

In heavy saucepan over medium heat, dissolve cornstarch in water; stir in condensed milk and egg yolks.  Cook and stir until thickened and bubbly.  Remove from heat; add butter and vanilla.  Cool slightly.  Fold in coconut; set aside.

Peel and slice bananas about ¼ “ thick. Toss bananas gently with lemon juice; drain.  Arrange them on bottom of crust.  Pour filling over bananas.

Cover and refrigerate 4 hours or until set.  Top with whipped cream and toasted coconut.  Store leftovers covered in refrigerator. 




FourB Farm’s Banana Coconut Cream Pie








