'] iz Amervican favorite is a beloved treat
- aremg the Amish, A classic pie, the
banaa crem ticeds no bnprovement (but
if you're feeling frisky. try sprinkling ehoco-
Lase or peanut butter chips on top for a bit
af prre genius),

FOR THE CRUST
One 9-inch baked pastry pie erust

INGREDIENTS
2 Y3 eups whole milk, divided
1 cup sugar
s cup eornstarch
Dash salt
3 large egg yolks
2 bananas, sliced in rounds

Whipped cream

[o Prepare
Bring 2 cups of milk to a bail in 4 sauce-
pan over medium-high hear. Mix sugar,
cornstarch, and salt together in a bowl.
Add egg volks and /3 cup milk and
mix well, Stir cornstarch mixture into
hot milk and bring back 1 a boil, stir-
ring constantly. Remove from the heat
and let cool. Place 1 sliced banana on
bottom of baked pic crust. Spoon the
cooled pudding on top of the bananas,

Top with whipped cream,

FORTHE GARNISH

Top with 1 sliced banana just before serv-
ing. For a heaping-full pie or a deep-dish
pie, 1 like to double the pudding recipe.

Fige Bor ant elogant wiml imexpieeted
preson gt ion stee dhe bananns lemgiloise,
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Chocolate Cream Pudding Pie

#

[ he Sirst bite is the one that sierpries,
If.'.lrrue'r.rfrﬂ'c'l,lrfm!h T g frrrrftf:}{q s cool

as a eryal like, followed by a crimcly
criest, Stire o please chacolate lovers young
antel old, theugl we all know chocolite loc-

ers are dgeles.

FORTHE CRLUSI

One chocolate cockie, chocolate short-
bread, shortbread, or baked pastry

crust

INGREDIENTS
2 12 cups whole milk, divided
1 cup sugar
ifs cup cornstarch
Dash salt
s cup cocon powder

Whipped cream (optional)

Bring 2 cups milk to a boil in a sauce-
pan over medium-high hear. Mix sugar,
cornstarch, salt, and cocoa together in
a bowl, Stir in Iz cup milk. Mix well.
Stir the cocoa mixture intw the l'.-ui|in1:
milk. Bring ro a boil, stirring constantly.
Remove from the heat and cool. Pour
into the baked pie crust and refrigerate

until the I:u:utr.tinu, has set.
E

FORTHE GARNMISH

'[-nll with "'-'l"iPP'-‘d cream, if desired.




t5 the tart lime fuice that makes all the

dfw';rrnrf ina ke ¥ liwmie pies atwied ihiis rec-
ipe’s got juice. Landlublers might add green
Jood coloring, bur puriees ke you and |
knorner that an authentic key lime is as yelfow
as @ newborn chick, Don't believe me? Try it
dee maturel and thank e laver,

FOR THE CRUST
One pastry, shortbread, graham cracker,

or gingersnap crust

INGREDIENTS
1 cup key lime juice
2 (14-ounce) cans sweetened condensad
milk
Lz cup sour cream
4 tablespoons sugar
2 large eggs, beaten
Whipped eream (optional)
\\ Lime twists and zest (optional)

T'o Prepare

Preheat oven o 325°F, In a bowl blend
the lime juice with the sweetened con-
densed milk. Add rhe sour cream and
sugar, Add the beaten epgs 1o lime juice
mixture; blend until fully incorporated.
Paur the mixeure into the prepared erust
and bake for 15 minutes. Remove from
the oven and let cool 1 hour,

FOR THE GARNISH
Top with sweetened whipped cream,
and garnish with lime twises and zest,

if desired.
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P inake lewsamatde has an awfiully “shady"his-
 tary: beach umbrelli, patie enclasres,
mielelaty parvacols, and oak tree canopies on hot
smmmer day. So let this white-pickerfence
slice of Awmericatna join the ranks and send a
[fresh breeze through the battest afternoans,

FORTHE CRUST
Cne 9-inch prepared graham cracker
crust

INGREIDIENTS

i {B-uunr:e} pa.ckage cream cheese,
softened

1(14-ounce) can sweetened condensed
milk

3fy eup pink lemenade concentrate
{(do not dilute)

2 tablespeons lemon juice

Red food coloring

Whipped cream (optional)

io Prepare

In the bowl of an electric mixer, beat
cream cheese and sweetened condensed
milk rogether. Add concentrate and
lemon juice. Add food coloring, a couple
of drops at a time, unril desired color is
achieved. Pour filling inte prepared
graham cracker crust. Freeze until firm,
Let thaw on counter 15 minutes before
Serving.

FORTHE GARNISH
Top with whipped cream, if desired.
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( }_f-:'rﬂiﬁf'  love all iy pies :‘qm-f.l'.fr. Bt
! there’s only one oo sidle 1p mext 1o
any dity ane ar any time, during any sea-

som el i aney mood - . . Chervy, my BPFF

(et ‘rrir_,r'.;'irﬁ.m"ﬁrﬂ.'e'r).

FOR THE CRLUSI

Two g-inch unbaked pastry pie erusts

INGREDIENTS
4 eups fresh or trozen sweet cherries
114 cups water
1 eup sugar
/4 cup cornstarch
2 tablespocns salted butter
:',n"-a teaspodh salt
1teaspoon almond extract
e teaspoon vanilla extract
Whipped cream {optional)

Vanilla ice cream (optional)

lo Prepare

Prehear oven 1o 400°F. Combine cher-
ries with warer, sugar, and cornstarch
in a saucepan. Cook over medium hear
until cthick, stirring occasionally. Add
burter and salt. Remove from hear. Add
almand extract and vanilla. Let mixture
cool in n.'i?rigcr:il!nr for 30 minutes. Pour
cooled mixture into unbaked pic crust.
Cover with top crust and seal. Score top
crust to vent. Bake for 10 minutes at
400°F. Reduce hear o 350°F and con-

tinue h.‘tl-’.ing for 30 minutes.

FORTHE GARNISH
Serve with wh ippr_'d cream or vanilla ice

cream, if desired.
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F ! The pecan resernbles the Sonthern belle:

elegane, alluring, and a bit miyterions,
Fhis recipe docsn’s hold back the charm
either—"1 do declare” (fTntters paper fan in

[frant af face).

FORTHE CRLSI

One g9-inch unbaked pastry pie erust

INGREDIENTS
3 large eggs, beaten
Yz cup firml',r packe& brown sugar
ifs cup salted butter, melted
1/2 teaspoon salt
1 cup light corn syrup
1 teaspoon vanilla extract
Uz eup chopped pecans
1 cup pecan halves

Vanilla ice eream (optional)

o !:'1'r'|'r.'u'1'

Preheat oven to 350°F. Mix eggs. sugar,
butter, salt, corn syrup, and vanilla in a
bowl. Stir in chopped pecans. Reserve
Y4 cup of filling. Pour the remaining
filling into pie crust. Top with pecan
halves. Pour reserved filling over the
top of the pecans. Bake ar 350°F for
GO=70 minures,

FORTHE GARNISH

Serve with vanilla ice eream, if desired.
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