Raisin Buddy Banana Muffins

Ingredients:
2 very ripe, medium bananas, I P
ery ripe, medium bananas, peeled Nutrition Facts
1 egg, beaten Serving Size 1 - mini muffin (18g)
1/3 CUp Vegetab|e O|| 2eurf\f/i|rr]1§s Per Container 48 mini
1 %2 cups all-purpose flour T ———
1 cup sugar Calories 50 Calories from Fat 15
6 tablespoons cocoa powder % Daily Value*
: Total Fat 1.5g 2%
1 teaspoon baking soda SEEI 0%
1> teaspoon salt Trans Fat Og
Y4 teaspoon baking powder Cholesterol 5mg 2%
Y, cup raisins Sodiumbying 2%
Total Carbohydrate 10g 3%
] . Dietary Fiber Og 0%
Directions: Sugars 6g
Spray muffin pans or loaf pans with cooking spray. Protein 1g
. |
Preheat oven at 350° F. Put bananas into a food VitaminA 0%+ Vitamin C 0%
processor or blender. Secure lid and blend until ‘;a'C‘“th?V;I - '“:“2%2000 .

. .. *Percent Daily Values are based on a 2,000 calorie
smooth. Scrape banana into a mixing bowl and diet Your daly values may be figher orlower
comb?ne with eggs and oil. In ano’_ther mixing bowl, T R
combine flower, sugar, cocoa, baking soda, salt, and | coauaedrat fess e 200 o 2oome

. . . . Sodium ess than ,400m ,400m
baking powder. Add banana mixture, and stir until TS Catonyats 5243090 ? 534;%‘) ?
. - . . .. . iSlanyfsIer
moistened. Stirin raisins. For mini muffins spoon 1 | carespergram: "5

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.

Nutrition Analysis completed using The Food Processor SQLO Nutrition Analysis
Software from ESHA Research, Salem, Oregon. 10-2-08
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