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A Banana Pudding Cheesecoke i}

"% Prep Time: Ser'vmgc;: Chl"ll’\a Time: %‘“
/ \
25 mins 2. slices 2-3 hours
Ingredients: , Directions:

| Set aside dbout 24 wafers,

¢ | box Nila wafers o
crush the rest, add to a mixing

I/3 b ,
* cup butter bowl and add the melted butter.

melted Mix until well combined

* 2 8oz blocks of 2. Add crumb mix to a 9in

cream cheese springkorm pan, pressing down
* | box of vanila mixture on fo pan Pir'mly,
Puddinﬂ rePrigeroﬁe while makinﬁ the rest.

* 1V/2 cups ok he“VY 3. In a mixing bow|, add ih cream

cream cheese, cream until smooth
* | can sweetened 4. Add in pudding mix, heavy cream,
condensed mik condensed milk, and vanilla, mix
* | tablespoon of until well combined
vahila 5. Pour mixture on crust, smooth
out and top with desired topping
/ such as other wafers and
é 7 ¢ bananas! Chill until set, about 2-3
hours.
S ! Notes: get the good cream cheese and wafers aka
/ ¥ ot the store-brand kind it will moke a differencel

You can dlso add whip cream on +oP!
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