[image: image1.png]KITCHEN % g

ACRADEMY





Banoffee Pie
Serves 8
250g digestive biscuits
100g butter, melted

1 tin of condensed milk

2 bananas peeled and sliced

300ml double cream whipped until it has soft peeks

Directions

1. First you will need to boil the condensed milk in the unopened tin for three hours. The tin must be covered with water the entire time. You may need to top up the water level along the way. After three hours you will need to let the tin cool down before opening.

2. Place the biscuits into a clean tea towel and break them up into rough pieces. Gather up the corners of the tea towel and then smash up the biscuits until they resemble bread crumbs. Transfer them to a mixing bowl and mix with the melted butter.

3. Place the mixture into a lightly greased 20cm/8in loose-bottomed cake tin and press down into the base. Place in the fridge to chill for 30 minutes.
4. Now spoon the caramel from the tin over the biscuit base. Cover with sliced bananas then with the whipped cream. You can then decorate however you like. Maybe some grated chocolate.

5. Slice into wedges and serve.
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