
Chocolate Banana Peanut Butter Cream Pie (Dr. Pie)

Ingredients
•	 11/2 cups graham crackers, finely ground
•	 6 Tbsp. unsalted butter, melted
•	 2 Tbsp. butter, cubed
•	 11/4 cup granulated sugar
•	 1/4 cup cornstarch
•	 1/4 tsp. salt
•	 21/2 cups whole milk
•	 5 large egg yolks
•	 2 ounces unsweetened chocolate, chopped
•	 2 tsp. vanilla extract
•	 1 cup cold heavy cream
•	 2 Tbsp. confectioner’s sugar
•	 3 Tbsp. powdered peanut butter
•	 2-4 firm, ripe bananas
•	 your favorite New Wave album (optional)

Directions
1. Preheat your oven to 350°.
2. Grind your graham crackers until they resemble fine sand using a food processor or in a heavy plastic bag with 

a blunt object.
3. Melt 6 Tbsp. of butter and stir it and 1/4 cup sugar into the graham crackers in a medium bowl.  Press the mix-

ture into a your pie plate evenly on the bottom and up the sides.
4. Bake your crust for 10 minutes, or until the edges turn slightly golden.  Remove from the oven and cool com-

pletely.
5. Meanwhile, combine 1 cup sugar, corn starch, and salt in a medium saucepan.  Whisk in the milk and bring 

just to a simmer on medium-low heat, stirring frequently.
6. Remove from heat and quickly mix in the chopped chocolate until it is fully melted.  Whisk in egg yolks until 

fully incorporated.
7. Return the mixture to a simmer, whisking constantly, and cook for one minute.
8. Remove the pan from the heat and whisk in the butter and vanilla.  Allow the custard to cool completely.
9. While the custard cools, slice the bananas on a bias 1/8” thick.
10. Spoon 1/3 of the cooled custard into your baked crust and spread it evenly over the bottom from the middle 

outwards.
11. Layer half of the banana slices on the custard layer.  Spread another 1/3 of the custard on top of the bananas, 

then lay the remaining bananas on top of that.  Spread the remaining custard on top.  Refrigerate the pie for at 
least 3 hours to set.

12. When you are ready to serve (or transport) the pie, prepare your whipped cream.  Be sure to chill your bowl 
and beaters for at least 15 minutes before whipping.

13. Pour the cream in the bowl and beat on high speed with an electric mixer until it begins to thicken.  Stir in the 
powdered sugar, vanilla, and peanut butter powder.

14. Beat the cream on high speed until it holds its shape, being sure to scrape the sides of the bowl occasionally.
15. Spread your whipped cream on top of your pie, slice, and serve.
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