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Introduction

Strawberry Cheesecake Banana Pudding is a delightful dessert that combines the flavors of
creamy cheesecake, rich banana pudding, and fresh strawberries. This layered treat is
perfect for any occasion, whether it’s a summer barbecue, a birthday party, or just a cozy
family dinner. The combination of textures—from the smooth pudding to the light and fluffy
cheesecake layer—will leave everyone coming back for seconds. In this article, we will walk
you through a step-by-step recipe to create this delicious dessert that is sure to please even
the pickiest eaters.

Detailed Ingredients

For the Banana Pudding Layer:

1 (3.4 oz) package instant vanilla pudding mix
2 cups milk

1 cup heavy cream

1/2 cup granulated sugar

1 teaspoon vanilla extract

3 ripe bananas, sliced

For the Strawberry Cheesecake Layer:

8 oz cream cheese, softened

1/2 cup granulated sugar

1 teaspoon vanilla extract

1 cup whipped cream (or 1 cup heavy cream, whipped)

1 cup fresh strawberries, chopped (plus extra for garnish)

For Garnish:

Additional fresh strawberries
Crumbled graham crackers

Prep Time

Preparation time for this decadent dessert is relatively quick, taking approximately 20-30
minutes. However, it is essential to refrigerate the assembled pudding for at least 2 hours to
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ensure that the flavors meld together beautifully.

Cook Time, Total Time, Yield

Cook Time: 0 minutes (no actual cooking required)
Total Time: 2 hours and 30 minutes (including chilling time)
Yield: Serves 8-10 people, depending on portion sizes.

Detailed Directions and Instructions

Prepare the Banana Pudding Layer:

In a bowl, whisk together the instant vanilla pudding mix and milk until the mixture
thickens, about 2 minutes. This step activates the pudding mix, which will serve as the base
for the banana pudding layer.

Beat Heavy Cream:

In another bowl, beat the heavy cream with granulated sugar using an electric mixer.
Continue until soft peaks form. Be careful not to overbeat, as you want to achieve a light
and airy texture that complements the pudding.

Combine Mixtures:

Gently fold the whipped cream into the thickened pudding mixture until well combined. The
goal is to maintain the fluffiness of the whipped cream.

Incorporate Bananas:

Stir in the sliced bananas gently. Ensure that the bananas are evenly distributed throughout
the pudding mixture. Set aside this delicious banana pudding layer while you prepare the
cheesecake layer.

Prepare the Strawberry Cheesecake Layer:

In a separate bowl, beat the softened cream cheese with granulated sugar and vanilla
extract until smooth. This will be the creamy base of the cheesecake layer.
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Fold in Whipped Cream:

Gently fold in the whipped cream until the ingredients are combined. Make sure to do this
slowly to keep the mixture airy and light.

Add Strawberries:

Stir in the chopped strawberries, reserving a few for garnish. The strawberries provide a
fresh flavor that will balance the richness of the cheesecake.

Assemble the Dessert:

In a large trifle dish or individual serving glasses, start by adding a layer of banana pudding.
Use a spatula to spread it evenly.

Add Cheesecake Layer:

Follow with a layer of the strawberry cheesecake mixture, smoothing it over the banana
pudding. Repeat the layers until you have used all the mixtures, finishing with a final layer
of the strawberry cheesecake.

Garnish and Chill:

Garnish the top with additional fresh strawberries and a sprinkle of crumbled graham
crackers for added texture.

Refrigerate:

Cover the dish with plastic wrap or a lid and refrigerate for at least 2 hours. This step allows
the flavors to meld beautifully and ensures the dessert is chilled and refreshing when
served.

Serve:

When ready to serve, scoop out portions into bowls or serve directly from the trifle dish.
Enjoy the beautiful layers of banana pudding and strawberry cheesecake.
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Notes

Storage:

This dessert can be stored in the refrigerator for up to 3 days. It’s best to keep it covered to
maintain its freshness. The bananas may darken slightly, but the flavors will still be
delicious.

Make Ahead:

You can prepare the individual layers a day in advance and assemble them just before
serving. This can save time if you are entertaining guests.

Cook Techniques
Whipping Cream:

When whipping cream, start with chilled tools. Using a metal bowl can help keep the cream
cold, leading to better volume and texture.

Folding Techniques:

Folding is a gentle mixing method used to combine lighter mixtures into heavier bases (like
whipped cream into the pudding). Use a spatula to scoop under the heavier mixture and
gently turn it over the lighter mixture.

FAQ

Can I use fresh strawberries instead of frozen?

Absolutely! Fresh strawberries offer a wonderful flavor and texture that enhances the
dessert.

Can I replace the whipped cream with Cool Whip?

Yes! Store-bought whipped topping can be used as a time-saving substitute. Just ensure you
choose a good-quality brand for the best texture.
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What can I use if I don’t have graham crackers?

You can substitute crushed cookies such as vanilla wafers, chocolate cookies, or even
digestive biscuits for a different flavor profile.

Conclusion

Strawberry Cheesecake Banana Pudding is not only easy to prepare but is also a
showstopper dessert that impresses everyone. With its combination of flavors and textures,
it’s a crowd-pleaser suitable for all ages. Once you try making this delightful treat, it may
become a staple at your family gatherings and celebrations.

More Recipes Suggestions and Combination

Chocolate Banana Pudding:

Incorporate chocolate instant pudding for an exciting twist. Layer with chocolate whipped
cream and sliced bananas for rich, chocolatey goodness.

Peach Cobbler Trifle:

Substitute strawberries with fresh peaches and layer with vanilla pudding and crumbled
biscuit topping for a southern-inspired dessert.

Lemon Curd Cheesecake Cups:

Swap the strawberries for zesty lemon curd, and replace bananas with crushed shortbread
for a tangy, refreshing dessert.

Mixed Berry Delight:

Use a blend of berries like blueberries and raspberries for added flavor and a burst of color
in your dessert.

Enjoy your culinary adventure, and don’t hesitate to customize the recipe according to your
preferences!
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