Banana Muffins (version 1)
Yield: 12 muffins

115 g walnuts or pecans

230 g all-purpose flour

150 g granulated white sugar

1 tsp baking powder

Y4 tsp baking soda

Y4 tsp salt

1 tsp ground cinnamon

2 large eggs, lightly beaten

113 g unsalted butter, melted and cooled
3 ripe large bananas (approximately 450 grams), mashed well
1 tsp vanilla extract

Preheat oven to 180°C. Line muffin pans with paper liners or butter or spray with a non-
stick spray.

Place the nuts on a baking sheet and bake for about 8 to 10 minutes or until lightly
toasted. Let cool and then chop coarsely.

In a large bowl combine the flour, sugar, baking powder, baking soda, salt,
cinnamon, and nuts.

In a medium-sized bowl combine the mashed bananas, eggs, melted butter, and
vanilla.

With a rubber spatula or wooden spoon, lightly fold the wet ingredients (banana mixture)
into the dry ingredients just until combined and the batter is thick and chunky.

Spoon the batter into the prepared muffin tins. Bake about 20 minutes or until a
toothpick inserted in the center comes out clean.

Place on a wire rack to cool for five minutes and then remove muffins from pan. Serve
warm or at room temperature.
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https://www.joyofbaking.com/pecans.html
https://www.joyofbaking.com/flour.html
http://joyofbaking.com/sugar.html
https://www.joyofbaking.com/bakingsoda.html
https://www.joyofbaking.com/eggs.html
https://www.joyofbaking.com/Butter.html
https://www.joyofbaking.com/Vanilla.html
https://www.joyofbaking.com/other/glossaryCG.html#fold

Banana Muffins (version 2)
Yield: 12 muffins

2 large eggs

75 g mashed very ripe bananas (3 to 4
bananas)

105 g light brown sugar

78 ml canola oil

60 ml sour cream or Greek yogurt
2 tsp vanilla extract

120 g all-purpose flour

80 g rolled oats

1Y, tsp baking powder

¥, tsp ground cinnamon

¥4 tsp salt

Y tsp baking soda

60 chopped nuts

Heat oven to 200°C. Line a standard 12-cup muffin tin with paper liners or spray
nonstick muffin tin with cooking spray.

In a large bowl, whisk together the eggs, bananas, sugar, oil, sour cream or Greek
yogurt and vanilla until combined.

In a medium bowl, whisk together the flour, baking powder, cinnamon, salt and
baking soda.

Add the dry ingredients to the wet ingredients and fold the dry ingredients in by gently
scooping the banana mixture from the bottom and folding it over the top. Rotate the
bowl and repeat until just combined.

Divide the batter evenly among the prepared muffin cups. Turn down the oven
temperature to 180°C.

Bake until the muffins are golden brown and a toothpick inserted into the center comes
out with moist crumbs attached, about 24 minutes.

Store cooled muffins in an air-tight container at room temperature for up to 3 days.
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