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Raisin Buddy Banana Muffins 
 
Ingredients: 
2 very ripe, medium bananas, peeled 
1 egg, beaten 
1/3 cup vegetable oil 
1 ½ cups all-purpose flour 
1 cup sugar 
6 tablespoons cocoa powder 
1 teaspoon baking soda 
½ teaspoon salt 
¼ teaspoon baking powder 
½ cup raisins 
 
Directions: 
Spray muffin pans or loaf pans with cooking spray.  
Preheat oven at 350° F.  Put bananas into a food 
processor or blender.  Secure lid and blend until 
smooth.  Scrape banana into a mixing bowl and 
combine with eggs and oil.  In another mixing bowl, 
combine flower, sugar, cocoa, baking soda, salt, and 
baking powder.  Add banana mixture, and stir until 
moistened.  Stir in raisins.  For mini muffins spoon 1 
tablespoon batter into muffin pan cup and bake for 
12-15 minutes.  For regular muffins spoon 1/3 cup batter into muffin pan cup 
and bake 20-25 minutes.  For bread loaf pour batter into 9x5 loaf pan and bake 
for 55-60 minutes. 
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