
 

Banana Cream Pie Cupcakes  
(adapted from Magnolia’s Vanilla Cupcakes and Better Homes & 

Garden Cookbooks) 

Components: (parts of the puzzle) cupcakes, pastry cream, fresh 
banana slices, meringue 

 

 

 
Cupcakes: 
1 ½ cups self-rising flour 
1 ¼ cups all-purpose flour 
1 cup (2 sticks) unsalted butter, softened 
2 cups sugar 
4 large eggs, at room temperature 
1 cup milk 
1 teaspoon vanilla 
1 cup mashed banana, (the riper the better) 

1.  Preheat oven to 350. 

2. Line two 12-cup muffin tins with cupcake papers. 

3. In a small bowl, sift the flours together.  Set aside. 

4. In a large bowl, on medium speed of an electric mixer, cream the butter until 
smooth.  Gradually add the sugar and beat until fluffy, 2-3 minutes. Add the eggs, 
one at a time, beating well after each addition.   

5. Add the dry ingredients in three parts, alternating with the milk and vanilla.   

6. Using a rubber spatula, fold in the mashed banana. Scrape down the batter in 
the bowl to make sure all ingredients are well blended. Don’t over mix or 
cupcakes will not be tender, light and fluffy. 

7. Carefully spoon the batter into the lined muffin tin, filling about three-quarters full.   

8. Bake for 20-25 minutes, or until a cake tester/toothpick inserted in the center 
comes out clean.  Remove cupcakes from muffin tin and place on cooling rack.  

Pastry Cream: 
17 ounces whole milk 
1 teaspoon vanilla (or ½ vanilla bean, split lengthwise and scraped) 
4 egg yolks 
2 ½ grams sugar 
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2/3 ounce flour 
2/3 ounce cornstarch 

1.  Bring milk and vanilla to a boil.  Remove from heat and set aside. 

2. In a large mixing bowl, whisk the yolks with the sugar until pale yellow.  

3. Add about ½ cup of the hot milk (just eyeball it) to the yolk mixture and quickly 
whisk for about 30 seconds.  (This is tempering so the eggs won’t curdle).  Add 
half of the remaining milk mixture and continue whisking for another 30-45 
seconds.   

4. Add tempered egg mixture to remaining milk and heat cream over medium-low 
heat, continually whisking.  Be sure to scrape the bottom and lower inner edges 
to prevent lumps and scalding.  

5. Cook pastry cream for 2-3 minutes until it has thickened.  Immediately transfer 
pastry cream to a bowl.  If making ahead of time, cover with plastic wrap pushing 
it down so it is touching the surface of the cream.  Allow to cool. 

Meringue:  
4 egg whites 
1 teaspoon vanilla 
½ teaspoon cream of tartar 
½ cup sugar 

1.  Allow egg whites to stand at room temperature for 30 minutes.  In a large mixing 
bowl, combine egg whites, vanilla, and cream of tartar.  Beat with electric mixer 
on medium speed about 1 minute or until soft peaks form (tips curl) 

2. Gradually add sugar, 1 Tablespoon at a time, beating on high speed about 5 
minutes more or until mixture forms stiff, glossy peaks (tips stand straight) and 
sugar dissolves. 

3. Using a rubber spatula, place meringue into piping bag with your favorite tip (I 
used a large star tip/#824). Set aside 

Assembling the cooled cupcakes: 

1. Spread cooled pastry cream onto each cupcake.  

2. Slice 2 bananas into about ¼ inch slices.  Place 3-4 slices in a single layer on top 
of pastry cream. (or however you want) 

3. Pipe meringue on top beginning on the outer edges of cupcake, making a 
spiraling pattern ending up in the center.  Once you get to the center, pull piping 
tip straight up.  

4. Place finished cupcakes on a cookie sheet and stick under the broiler for a few 
seconds to brown.  Don’t walk away; it only takes a few seconds.   


