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World’s  Best Banana Pudding 
Adapted from The Buttercup Bake Shop Cookbook 

 
▪ 1 1/2 cups cold water 
▪ One 14-ounce can of sweetened condensed milk 
▪ 2/3 cup instant vanilla pudding powder 
▪ 3 cups heavy whipping cream 
▪ 1 box Nilla wafers (or other vanilla wafer) 
▪ 5-6 large ripe bananas, thinly sliced 
 
Using an electric mixer, combine water, 
sweetened condensed milk & vanilla pudding 
powder.  Mix until creamy, about 1 minute.  Cover 
& refrigerate for 4 hours or overnight. 

 
When ready to assemble, whip the cream until soft peaks form.  Stir 1/3 of the whipped 
cream into the pudding base to lighten.  Then fold in the rest of the whipped cream. 
 
Using a trifle dish or other clear container, layer the dessert.  Cookies, then sliced 
banana, then pudding, repeat.  I usually make about 5 layers, but you may make more or 
less depending on the size of your container.  To make it pretty, layer so that the 
outermost ring of the cookies and bananas presses right up against the side of the trifle 
dish so that you can see the layers in the completed dessert.  Crumble cookies on top. 
 
Over the years, I've tried a number of variations.  You can add toasted nuts, toffee, 
caramel, chocolate sauce, etc.  Those are all good, but I come back again and again to 
the basic recipe because its that good. 
 
STORAGE:  The longer the pudding sits, the softer the cookies become.  The cookies 
will still be crunchy after a couple of hours.  The next day, the cookies resemble small 
pieces of cake.  A whole different experience, but still delicious. 
 
PEANUT BUTTER VARIATION:  My favorite variation on this recipe is to substitute 
Nutter Butters in place of Nilla wafers.  If you do this, I recommend that you let the 
pudding sit for at least 8 hours before you serve.  The dessert is easier to eat (Nutter 
Butters are harder and thicker than Nilla wafers) and the peanut butter flavor in the 
cookies is much more pronounced after they have softened up. 


