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Banana Bread Muffins Recipe

Jump to Recipe

Erin D. | Texanerin Baking

August 23, 2019



Banana bread muffins will make your Sunday. The perfect start to a slow weekend day.
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	As much as I love banana bread, I love banana bread muffins even more. They're wonderfully portable and that's always a bonus. Nothing better than a banana muffin to brighten a not-so-exciting work or school day!


	Banana muffins also freeze better than banana bread. You can take a muffin out in the morning, pop it in the microwave for a few seconds and have a perfect on-the-go breakfast. You can also let the muffins thaw overnight in the refrigerator.


	With my banana bread, I like to keep things simple. If you want banana nut muffins, add 2/3 cup chopped walnuts. You could also toss in 1/2 cup chocolate chips! For another fun variation, try theseÂ Nutella swirl banana muffins.


	These banana muffins are super moist and generously spiced with cinnamon. If you're not a fan of cinnamon in banana bread, just leave it out completely. I, however, think no banana bread or banana muffin is complete without a healthy dose of cinnamon!



	You can also use whole wheat flour in these muffins. That's how I usually make them. If you're worried about picky eaters detecting the whole grains, use white whole wheat flour or even a mixture of all-purpose and whole wheat.


	To mash the bananas, you can do a few different things. I like to put the bananas in a large bowl and use the bottom of a drinking glass to mash them. If that sounds too messy for you, you can also use an immersion blender or food processor.


	You can alternatively bake this recipe in loaf form. Use a 10.5" x 3" pan and bake for 40-45 minutes.


	Want some gluten-free banana muffins? Try baking thisÂ gluten-free banana breadÂ in muffin form! Bake the muffins for 15-20 minutes or until a toothpick inserted in the middle comes out clearn. And if you're low on time, thisÂ Bisquick banana breadÂ yields a delicious loaf that takes less than 10 minutes to put together!


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
 

[image: Facebook!]


You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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Rating:
4.0
/ 5.0


(10 Votes)







Ingredients

	1 1/2 cups All-Purpose Flour
	1 teaspoon Baking Soda
	1/2 teaspoon Baking Powder
	1/2 teaspoon Salt
	1 1/2 teaspoons Cinnamon
	1/4 cup Granulated Sugar
	1/2 cup Brown Sugar
	2 Eggs
	1/4 cup Canola Oil
	2 teaspoons Pure Vanilla Extract
	4 medium Bananas, very well mashed








Directions



	
		Preheat the oven to 350°F and line a muffin tin with 12 muffin liners.
	
		In a medium bowl, mix together the flour, baking soda, baking powder, salt and cinnamon. Set this aside.
	
		In a large bowl, mix together the granulated and brown sugar, eggs, canola oil, and vanilla.
	
		Stir in the mashed bananas.
	
		Add the dry mix to the wet and stir just until combined. Do not over mix!
	
		Divide the batter evenly among the muffin liners and bake for 17-20 minutes or until a toothpick inserted in the center of a muffin comes out clean.
	
		Let the muffins cool for 5 minutes in the pan and then turn out to a wire rack to cool completely.
	
		Once the muffins have cooled, place in an airtight container and store at room temperature for up to 5 days.
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KitchenIQ Spice Grater
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KitchenIQ Better Zester
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Cuisinart Stainless Steel Mixing Bowls
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Recipe Yields:
12 muffins


Prep Time:
15 minutes


Cook Time:
18 minutes


Total Time:
33 minutes







Nutrition Facts


Serving Size
1 muffin



Servings Per Recipe
12




Amount Per Serving

Calories from Fat 44

Calories
193




% Daily Value*



8%

Total Fat
6g



2%

  Saturated Fat
0g



9%

Sodium
206mg



11%

Total Carbohydrate
34g



2%

  Dietary Fiber
2g



  Sugars
18g



6%

Protein
3g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Erin

Erin loves to bake, and especially the challenge of grain-free and gluten-free baking. We're huge fans of her work on Texanerin Baking too!
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Savory Breakfast Muffins Recipe
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Streusel Topping for Muffins
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Vegan English Muffins
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Weight Watcher's Pumpkin Muffins
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