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Easy Banana Muffins — Makes 12 (Prep time: 10mins)
(Cooking time: 20mins)

Makes 12 muffins

3 ripe medium bananas, mashed, about 1 %
cups

5 tablespoons (70g) unsalted butter, melted
and cooled slightly

1% cups (195g) all-purpose flour
1/2 cup (95g) packed brown sugar
1 teaspoon baking powder

1 teaspoon bi-carb soda

1/4 teaspoon fine sea salt

1 large egg

1/2 teaspoon vanilla extract

3/4 cup (130g) chocolate chips, try a mix of mini
and regular chocolate chips

Directions

1. Heat oven to 175°C. Line muffin cups with paper liners.

Thoroughly mix the flour, baking powder, baking soda, and salt in a large bowl.

3. Inanother bowl, whisk the mashed banana, melted butter, brown sugar, egg, and vanilla
until combined.

4. Stir the banana mixture into the dry ingredients and mix well.

Stir in the chocolate chips.

6. Fill muffin cups 3/4 full. Bake until a toothpick can be inserted and comes out clean, 20 to 25
minutes. Cool on a wire rack.

N

v

Cooking note: The chocolate chips can be left out or replaced with fruit or nuts like blueberries or
walnuts.

Nutrition Per Serving Serving Size 1 muffin / Calories 227 / Protein 3.2g / Carbohydrate 33g / Dietary
Fiber 2.1g / Total Sugars 15.8g / Total Fat 9.6g / Saturated
Fat 5.6g / Cholesterol 28.9mg / Sodium 164.7mg

Recipe & photo courtesy of Inspired Taste



