Mascarpone and Banana Pie

150g (6oz) digestive biscuits

50g (2oz) margarine or butter

1 tbs golden syrup (optional)

1 x 250g carton Mascarpone/ cream cheese

1 small carton (125ml) thick double cream

50g (2oz) caster sugar

2 tbs lemon juice (1 lemon)

1 - 2 firm bananas 

25g (1oz) chocolate coarsely grated for decoration

1.
Crush biscuits – melt margarine and syrup in pan, add biscuits and press into 8” flan tin.  Chill

2.
Beat together mascarpone cheese, cream and sugar – gradually beat in lemon juice.

3.
Slice bananas thinly, then stir into filling.

4.
Spoon into case and spread evenly.

5.
Coarsely grate chocolate and sprinkle over the pie.

6.
Chill until ready to serve.

BEST EATEN ON DAY OF MAKING

