BANANA CREME PIE yields 1 pie




         recipe developed by The Clever Cleaver Brothers®
   1 ready-made 9-inch pie crust  

   2 tablespoons butter




            1 tablespoon amaretto liqueur

   2 bananas cut in 1/2" slices



         3/4 cup shredded coconut

   1 tablespoon sugar




      2 1/2 cups milk

1/8 teaspoon cinnamon



      
1 5 oz. package instant banana creme pudding

1/8 teaspoon nutmeg




               whipped cream for garnish

1.
Bake the ready-made pie crust as per the package instructions. Remove from oven and hold for use.

2.
In a sauté pan, melt butter over medium heat. Add bananas and sprinkle with sugar, cinnamon and nutmeg. Toss to combine.

3.
Pull the pan away from the heat and CAREFULLY flambe with amaretto liqueur.


4.
Spread the banana mixture in bottom of the pie shell. Top with 1/2 cup shredded coconut.

5.
In a mixing bowl, place milk and instant banana creme pudding. Whip for five minutes or until the pudding begins to thicken. Pour this over the ingredients in the pie crust.

6.
Top with remaining 1/4 cup of shredded coconut. Cover loosely with plastic wrap and refrigerate for a minimum of three hours.

7.
Cut into slices and top each slice of Banana Crème Pie with a dollop of whipped cream.

