Mini Banana Chocolate Chip Muffins

(Yields 24 mini muffins)

Ingredients:


1 ¼ cup all-purpose flour


¼ cup whole wheat flour or wheat germ


2 teaspoons baking powder


2 teaspoons ground cinnamon


½ teaspoon baking soda


¼ teaspoon salt


1/8 teaspoon ground nutmeg


2/3 cup coarsely chopped walnuts OR semi-sweet chocolate chips


1 1/3 cups mashed ripe banana (about 2-3 bananas)

1 large egg


¾ cup packed light brown sugar


6 tablespoons vegetable oil


1 teaspoon vanilla extract

1. Preheat oven to 375 degrees

2. Grease 24 cup mini muffin pan with non-stick spray OR line with mini muffin paper cups

3. Sift together the first 7 ingredients

4. Stir in the chocolate chips

5. In a small bowl, peel the bananas and mash with the back side of a fork until most of the largest chunks are broken up (some lumps will remain)

6. In a separate large bowl, whisk together the last 4 ingredients and then add the mashed banana

7. Gently add in part of the flour mixture into the banana mixture and stir with just a few strokes.  Repeat this step until all the flour mixture is incorporated into the banana mixture – DO NOT OVERMIX!

8. Pour batter using a mini mechanical ice cream scoop into the prepared muffin pan

9. Bake for approx. 18-20 minutes, or until a toothpick inserted into the center of 2 of the muffins comes out clean

10. Allow to cool in pan for 1 minute before removing muffins from tine

11. Best when served the day they are made

