
Super Banana Muffins   

2 ripe bananas

1/3 c sugar

1/3 c brown sugar

(sub 2/3 cup honey for all the sugar if you have it!)

1/4 c unsweetened applesauce

1 large egg

1 large egg white

1/2 c white whole wheat flour

1/3 c oat flour (you can make it yourself)

2 t baking powder

1/2 t baking soda

1/2 t salt

1 banana, chopped

1/4 -1/2 c granola (store bought, or make your own - double the recipe for snacks 
for the week!)

We all know how to make muffins from here, right?

Preheat your oven to 350*

Combine the wet ingredients and sugar and mix with a mixer (stand or hand) 
until smooth.

If you are making your own oat flour, simply add some oats (a little more than 
1/2 c) to a mini food processor (I have this one) and pulse until ground.  Should 
look like this:
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Combine dry ingredients in a separate bowl.

Mix together dry and wet ingredients.  Do not over mix.

Gently stir in chopped banana.

Scoop muffin batter into 12 regular sized muffin tins, lined with paper liners or 
silicone muffin cups.  Top  each muffin with a bit of granola.

Bake for 15-17 minutes until toothpick inserted into center of a muffin comes out 
clean or with moist crumbs.

The girls and I already gobbled a couple of these up as taste testers, and I know 
Adam promised the banana donor a couple as a thank you.  So its a good thing I 
made extra granola!

As always, I'll freeze whatever is left in ziplocks and we'll just pull a couple out for 
breakfast each morning and nuke them for about 30 seconds.  

**as a disclaimer, these muffins are fairly healthy, and therefore do not taste like 
cupcakes.  They are moist and fluffy, but the sweetness is subtle!**
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