
Brown Sugar-Banana Muffins
 Vegetarian

MORNING MEAL
 

BRUNCH
 

BREAKFAST

Ingredients
0.5 teaspoon double-acting baking powder

0.8 teaspoon baking soda

1 cup bananas  ripe mashed ( 2 large) 

1 cup firmly brown sugar  packed 

0.5 cup butter  softened 

0.3 cup buttermilk

2 large eggs

2.3 cups flour  all-purpose 

READY IN

15 min.

SERVINGS

100

CALORIES

34 kcal

https://whatsheate.com


0.5 cup pecans  toasted chopped 

0.5 teaspoon salt

1 teaspoon vanilla extract

Equipment
oven

hand mixer

muffin liners

Directions
Beat butter at medium speed with an electric mixer until creamy. Gradually add brown sugar,

beating until light and fluffy.

Add eggs, 1 at a time, beating just until blended after each addition.

Stir together mashed bananas, buttermilk, and vanilla. Stir together flour and next 3

ingredients; add to butter mixture alternately with banana mixture, beginning and ending with

flour mixture. Beat at low speed just until blended after each addition. (Do not overbeat.)

Spoon batter into 12 lightly greased muffin cups, filling two-thirds full.

Sprinkle evenly with pecans.

Bake at 350 for 20 to 25 minutes or until a wooden pick inserted in center comes out clean.

Remove from pans immediately, and cool 10 minutes on wire racks.

Tip: If you don't have buttermilk, stir 3/4 tsp. lemon juice or vinegar into 1/4 cup milk.

Nutrition Facts

 PROTEIN 6%
  FAT 38.34%

  CARBS 55.66%

Properties
Glycemic Index:3.13, Glycemic Load:1.74, Inflammation Score:-1, Nutrition Score:0.77434782683849%

Flavonoids
Cyanidin: 0.06mg, Cyanidin: 0.06mg, Cyanidin: 0.06mg, Cyanidin: 0.06mg Delphinidin: 0.04mg, Delphinidin:

0.04mg, Delphinidin: 0.04mg, Delphinidin: 0.04mg Catechin: 0.13mg, Catechin: 0.13mg, Catechin: 0.13mg,

Catechin: 0.13mg Epigallocatechin: 0.03mg, Epigallocatechin: 0.03mg, Epigallocatechin: 0.03mg, Epigallocatechin:



0.03mg Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate:

0.01mg, Epigallocatechin 3-gallate: 0.01mg

Nutrients (% of daily need)
Calories: 33.76kcal (1.69%), Fat: 1.46g (2.25%), Saturated Fat: 0.67g (4.16%), Carbohydrates: 4.77g (1.59%), Net

Carbohydrates: 4.6g (1.67%), Sugar: 2.38g (2.65%), Cholesterol: 6.23mg (2.08%), Sodium: 31.99mg (1.39%), Alcohol:

0.01g (100%), Alcohol %: 0.18% (100%), Protein: 0.51g (1.03%), Manganese: 0.05mg (2.48%), Selenium: 1.36µg

(1.94%), Vitamin B1: 0.03mg (1.79%), Folate: 6.12µg (1.53%), Vitamin B2: 0.02mg (1.28%), Iron: 0.18mg (1.02%)


