
Banana Pudding Cheesecake
Cheesecake:
• 2 cups finely crushed vanilla wafers (measured to 2 cups after crushed)
• 1 stick unsalted butter, melted
• 3 large ripened bananas
• 1 tablespoon fresh lemon juice
• 1/4 cup packed light brown sugar
• 2 tablespoons of vanilla bean paste or extract (divided)
• 3 (8oz) block packages cream cheese (room temperature)
• 1 (8oz) package fresh mascarpone cheese (room temperature)
• 1 cup granulated sugar
• 4 large eggs (room temperature) 

Topping:
• 1 1/2 cups of cold heavy whipping cream
• 1/2 cup instant vanilla Jello pudding mix
• whole vanilla wafers (for garnish)
• banana slices (for garnish)
• roughly crushed vanilla wafers

Preheat oven to 350F, Grease a 9in springform pan, wrap the outside generously with 
heavy duty aluminum foil. Set aside.

In a food processor, pulse the cookies crumbs until they are finely crushed. While the 
processor is running stream in the melted butter and pulse until the crumbs resemble 
moist sand and come together. Place the crumbs into the prepared pan and pat down 
with your hands or with the bottom of a small drinking glass, pressing the crust up the 
sides. Bake in preheated oven for 10 minutes. Remove, allow to cool completely. 

In a small sauce pot, mash the bananas until they are completely smooth. Add brown 
sugar and lemon juice. Cook over medium heat until the sugar melts and bananas have 
slightly cooked. Remove from heat and add (1 tablespoon) vanilla bean paste or extract, 
Mix, allow to cook completely.

In mixer, blend cream cheese and mascarpone cheese until light and fluffy. (about 2 
mins) Slowly pour in granulated sugar and mix together until fully incorporated. Be sure 
to scrape down the side of your mixing bowl throughout this process. Add eggs one at a 
time make sure each one is fully incorporated before adding the next. Add
(1 tablespoon) vanilla paste or extract. Scrape down sides and bottom of bowl, mix 
again. Add the banana mixture until just incorporated. Pour the filling over the cooled 
crust and place in a roasting pan. 

Pour warm water into the roasting pan about half way up the springform pan. Bake at 
350F for about 45 minutes to 55 minutes depending on your oven. The cheesecake is 



done when it barely jiggles in the center when shaken. Once done, turn off oven and let 
cheesecake “rest” in the oven with the oven door cracked or propped open with a 
wooden spoon for 1 hour.

After removing the cheesecake from the oven, immediately run a thin knife around the 
edge of the pan to loosen crust from the sides of the pan as it cools. Place the pan on a 
wire cooling rack until completely cooled, this may take a couple hours. Release the 
springform, wrap with plastic wrap and refrigerate cheesecake for 12-24 hours. 

Topping:
In a large chilled mixing bowl add the cold heavy cream and pudding mix. Using the 
whisk on your electric mixer, mix for about 2 minutes or until your desired consistency. 
Spread thin layer of the whipped topping on entire cake, then pipe more on the border 
of the cake and top with a vanilla wafer and a banana slice. Sprinkle middle of cake with 
roughly crushed vanilla wafers. REJOICE!

Serve Immediately. Or wait to put fresh banana slices on the cake until right before 
serving to prevent browning.

*TIP: You can use a little fresh lemon juice on the banana slices to stop browning so 
your garnish will look pretty if your taking this cake to a party or potluck.


