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Banana Chocolate Chip Muffins

makes 6 muffins
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  80
mL
sifted all purpose flour
  80
mL
whole wheat flour
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125 
mL
rolled oats





  50 
mL
sugar
                    

    5 
mL
baking powder

    2
mL 
baking soda

    2 
mL
cinnamon (optional)                              

    1 
mL
salt

  30 
mL
chocolate chips, dried fruit or fresh fruit

1 egg

  25 
mL
oil

  50 
mL
milk

    2 
mL
vanilla

100
mL
(approx) mashed banana (1 small to ½ large banana) 

1. Preheat oven to 375(F.

2. Line muffin tin with paper liners and set aside.

3. In a large bowl sift together the all-purpose flour, sugar, baking powder, baking soda, salt and cinnamon (if using).  
4. Use a fork to stir in the whole wheat flour, oats and chocolate chips into the flour mixture.  Make a “well” in the center of the mixture; set aside.

5. In a medium bowl, mash the banana with a fork.  Add the egg, oil, milk and

vanilla to the mashed banana; mix thoroughly with the fork.    

6. Add the banana mixture to the well in the flour mixture.  Using a rubber scraper, stir/fold the batter just until the ingredients are moistened.  The batter will still be a bit lumpy.  DO NOT OVERMIX.
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Use a large spoon and rubber scraper to fill the paper lined muffin cups ¾ full.  Take turns filling your cups.
8. Bake for 15-18 minutes or until golden brown.  
Use the toothpick or touch test to determine 
if the muffins are properly baked.
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