JOY’S RECIPE FOR BANANA CREAM PIE

PIE SHELL:

6 oz Plain Chocolate Homewheat Biscuits




1½ oz Butter




3 level tablespoons Golden Syrup

FILLING:

3 level tablespoons Custard Powder




¾ pint Milk




2 level tablespoons Caster Sugar




3 Ripe Bananas




1 small (3 fl.oz) Carton Double Cream

DECORATION:
2 oz Plain Chocolate




1 tablespoon Lemon Juice

Crush the biscuits between two sheets of greaseproof paper, using a rolling pin.

Place the butter in a saucepan.  Measure golden syrup carefully, levelling off spoon with the back of a knife and making sure there is none on the underside of the spoon, add to saucepan.  Stir over low heat until melted.  Remove from heat, add crushed biscuits and mix well.  Press into base and around sides of 8-inch oven glass pie plate.  Leave in a cool place to set.

Place custard in a saucepan and mix to a smooth paste with a little of the milk, gradually blend in remaining milk.  Bring to the boil, stirring, and simmer for 2 minutes, stir in sugar.  Cover with a piece of dampened greaseproof paper and leave to cool.

Peel and slice bananas, reserve 5 slices for decoration and place remainder in biscuit crumb shell.

Whisk cream until stiff and fold into the custard, pile custard over the bananas.  Pile remaining cream in the centre.

Break up chocolate and place in a dry basin over a saucepan of boiling water, stir occasionally until melted.  Dip remaining 5 slices of banana into chocolate to cover each slice, place on a piece of greaseproof paper to set.  Brush uncovered half of banana with lemon juice.

Spread remaining chocolate thinly on a marble slab or plastic worktop, leave to set.  Scrape off the slab with a sharp knife held at an angle of 45 degrees to form rolls.  Sprinkle these rolls over cream; arrange the chocolate banana slices on custard.

Serve this pie cold.

