
 
Banana Custard Tart 
 
British puddings and custard are synonymous with each other. The go hand in hand; treacle tart 
and custard, apple pie and custard. Even the French who recon they've invented everything ever 
cooked, every dish in the food chain, every recipe, begrudgingly acknowledge that custard is 
British - why can't they call it that though? Crème Anglaise! 
 
There is custard and a custard, the latter we take to be baked - like baked egg custard, cabinet 
pudding, diplomat pudding, crème caramel, bread and butter pudding, lemon curd tart and this 
week's banana custard tart recipe. 
 
One of my favourite desserts being banana custard. The simple perfection of custard made to the 
exact velocity so as to suspend perfectly, the sliced banana. Cut the banana too thin and it 
disintegrates, too thick and it sinks to the bottom. At home I'm not adverse to using Birds custard 
powder - although I'd be chucked out the chef's magic circle if I used it on the dessert menu at 
work. 
 
Doctor Bird invented the powder because his wife was allergic to eggs. Incidentally, Chinese 
restaurants use custard powder and sugar to dip meat in before deep frying for things like deep 
fried chilli beef. The corn flour element to custard powder gives the meat a chewy crisp coating. 
 
Serves 6 
 
Ingredients 
For the pastry 
1 egg 
1 egg yolk 
75g icing sugar 
115g softened butter 
300g plain flour 
For the banana mix 
50g butter 
4 or 5 bananas, diced 
25ml dark rum 
25g brown sugar 
 
For the custard 
4 egg yolks 
50g caster sugar 
550ml whipping cream 
 
For the caramel sauce 
115g caster sugar 
50ml water 
115ml double cream 
Method 
To make the pastry, mix the egg, egg yolk and icing sugar together. Work in the butter, using a 
wooden spoon then add the flour. Gently form into a dough using your fingertips; do not over mix. 
Roll into a ball, cover with clingfilm and leave in the fridge for at least one hour. Use the pastry to 
line 6 loose bottomed individual tartlet tins. Bake blind in a pre-heated oven at 180°C (gas mark 
4) for 10 minutes; do not allow to brown. Leave to cool. 
 
Meanwhile, to make the banana mix, melt the butter in a non-stick frying pan, add the bananas, 
rum and sugar. Cook over a high heat for 2-3 minutes until caramelised. Quickly remove the 
mixture from the frying pan to stop further cooking. Leave to cool. 



 
To make the custard, beat the egg yolks and sugar together. Warm the cream to blood heat and 
beat into the egg mixture. 
 
Divide the banana mixture among the tartlet cases. Pour over the custard. Return to the oven for 
15-20 minutes until the custard is set. 
 
Remove the tartlets from the tins onto warm plates. 
 
To make the caramel sauce, gently heat the sugar in 50ml of water, stirring until dissolved. Boil 
until the syrup becomes a mid-brown caramel. Remove from the heat and, using a long-handled 
whisk to avoid being splashed, carefully whisk in the cream. Drizzle around the tartlets. 
 


