Banoffi Pie

Base

4oz (100g) marg or butter                            

8oz (200g) digestive biscuits
 

Topping

4oz (100g) caster sugar

4oz (100g) butter (this must be butter)

1 can sweetened condensed milk

Decoration

2 bananas

¼ - ½ pint whipping cream

grated chocolate to decorate 

1. Crush biscuits

2. Melt marg over low heat – add crushed biscuits. Press into base of loose bottomed tin.

3. In larger pan place butter and caster sugar over a low heat stir constantly until butter melts.

4. Add condensed milk and bring gently to the boil – stirring constantly.

5. Boil steadily for exactly 5 minutes, stirring frequently to make a light golden caramel.

6. Pour over the biscuit base and chill for about 1 hour.

7. Slice bananas and place over the caramel whip, whip the cream and spread over the bananas. Decorate with grated chocolate.

