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Print: Banana Nut Mini Muffins

skip to content
FREE SHIPPING! on All Orders $50 or More. *Limited to domestic US orders only.

Wilton Home : Recipes

Banana Nut Mini Muffins

Ingredients:

@

%

%

1-1/3 cups all-purpose flour

1 teaspoon baking powder

1/4 teaspoon baking soda

1/4 teaspoon salt

1egg

2/3 cup firmly packed brown sugar
3 tablespoons milk

3 tablespoons vegetable ol

1 teaspoon vanilla extract

1 cup mashed ripe banana (about 2 larger bananas)
1/4 cup chopped toasted walnuts
additional walnuts (optional)

Makes:

2 dozen mini muffins.

Instructions:

http://www.wilton.cam/recipe/print/Banana-Chocolate-Chip-Mini-Muffins

Print Page

Average of 2 ratings:

Difficulty Level: Easy
Average of 1 reviews

1 Questions

Tools:

s Perfect F

step 1

Preheat oven to 375°F. Lightly spray mini muffin pan with vegetable pan spray.

step 2

In large bowl, combine the flour, baking powder, baking soda and salt; set aside. In medium bowl, whisk together the egg, brown sugar,
milk, oil, vanilla, bananas and walnuts. Stir into flour mixture just until combined. Divide mixture into prepared pans, filling almost full.

Sprinkle muffins with additional walnuts, if desired.

3/23/14 4:43 PM

e save to recipe box

step 3

Bake 12 to 14 minutes or until firm to the touch. Cool muffins in pan 5 minutes. Transfer to wire rack to cool completely.

Page 1 of 2




Serves: 50 bites

Author: Rachel Schultz Calerie o [

Ingredients

2 cups old-fashioned oats

1 and % cups coconut flakes
1 cup peanut butter

1 cup ground flaxseed

% cup honey

e 2 teaspoons vanilla

Instructions

1. Pulse oats in food processor for a several seconds, until flakes are broken.
2. Combine ingredients in a large mixing bowl! with hands.

3. Chill in fridge for 30 minutes.

4. Shape into 1 inch balls. Store in fridge for up to a week.
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1 box angel food cake mix

1 can crushed pineapple
Pour into large mixing bowl
Blend with wooden spoon
Bake as directed on package

Enjoy!
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1 cup (drv) catmeal

1/2 cup chocolate chi pq 7 "“’cramwm

1/2 cup peanut butter- “cuP po.+ v
1/2 cup ground flaxseed £ & cop flaxsesd = g—g&m}
1/3 cup honey foor

1 tsp. vanilla

L L aop almond
dried  + % =P Sivders
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Mix ingredients together in a large bowl. Roll into bite




APPLESAUCE-ZUCCHIN| BREAD

1 Cup Unsweetened Appiesaucé
¥ Cup Sugar

¥ Cup Brown Sugar

3 Eggs, slightly beaten

2 teaspoons Baking Soda

% teaspoon Baking Powder

2 teaspoons Vanilla

2 Cups Zucchini, grated

3 Cups Flour

Mix the eggs, sugars, applesauce and vanilla.
Stir together dry ingredients and add to the
applesauce mixture. Squeeze excess water
from grated zucchini and stir into batter. Pour
into 2 greased and floured loaf pans. Bake at
350 degrees for 45 minutes or until dore.
Cool 10 minutes in pan. Remove and cool on
rack. Makes 2 loaves.

Linda White
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Angel Food Pineapple Bars

1 - box angel food cake mix (Betty Crocker)

1 - 20 oz. can unsweetened “crushed” pineapple

*Stir cake mix and pineapple together in a bowl.
*Spread into 9x13 ungreased loaf pan
*Bake 30 — 35 minutes until lightly browned.
*350 degree oven
*Cool — then refrigerate
*Cut with kitchen shears into squares

(can use other fruits)
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Cocoa Fudge Cookies Recipe Print Page | MyRecipes.com Page | of 2

Db Lhman

Cocoa Fudge Cookies mY&

You can mix these incredibly easy, fudge cookies right in ! E ' p ,
the saucepan. When freshly baked. these thin cockies ?@@Q és
have crisp edges and chewy centers. You can make

them with either Dutch process or natural unsweetened

cocoa powder; we opted for the latter.

Cooking Light JANUARY 2002

T Yield: 2 dozen (serving size: 1 cookie)
Photo by: Becky Luigart-
Stayner; Lydia DeGaris-

Pursell
Ingredients
1 cup all-purpose flour 2/3 cup granulated sugar
1/4 teaspoon baking soda 1/3 cup packed brown sugar
1/8 teaspoon salt 1/3 cup plain low-fat yogurt
5 tablespoons butter 1 teaspoon vanilla extract
7 tablespoons unsweetened cocoa Cooking spray
Preparation

Preheat oven to 350°.

Lightly spoon flour into a dry measuring cup; level with a knife. Combine flour, soda, and salt; set aside. Melt butter in a large
saucepan over medium heat. Remove from heat; stir in cocoa powder and sugars (mixture will resemble coarse sand). Add yogurt
and vanilla, stirring to combine. Add flour mixture, stirring until moist. Drop by level tablespoons 2 inches apart onto baking sheets
coated with cooking spray.

Bake at 350° for 8 to 10 minutes or until almost set. Cool on pans 2 to 3 minutes or until firm. Remove cookies from pans; cool on

wire racks.
Select local deals to print with this recipe: Edit ZIP/Local Stores
Store/lngredient Price/Expiration Unit Cost

[#] Giant Eagle - Domino Pure Cane Granulated Sugar $2.00 Valid through 03/26 $0.03/0z

[l  Marsh - Dannon All Natural Yogurt All Natural Plain $2.79 Valid through 03/26 $0.09/0z

[¥] Meijer - Meijer Butter Quarters $2.79 Valid through 03/22 $0.17/0z

[#]  Trader Joe's - Baker Josef's Gluten Free Flour AII Purpose $3.99 Valid through 03/31 $0.25/0z

Iw]  Trader Joe's - Trader Joe's Greek Yogurt Nonfat, Plain $4.99 Valid thfough 03/31 $0.16/0z

[»¥]  Walmart Supercenter - Chobani Greek Yogurt Plain Nonfat All Natural 5 For $5.00 Valid through 03/22 $0.17/0z

* Local dela;! prices and avaiiability may vary by store Local Offgrs Powerad By

Tt

S Sk e ¥ 12

Nutritional Information
Amount per serving
Calories: 78 Calories from fat: 31% Fat: 2.7g Saturated fat: 1.6g Monounsaturated fat: 0.8g Polyunsatuszted fat: 0.1g

O

Protein: 1g Carbohydrate: 13.4g Fiber: 0.5g Choiestercl: 7mg Iron: 0.5mg Sodium: 54mg Calcium: 12mg

http://www.myrecipes.com/recipe/ Coc:oa-fudge—cookies- 10000000226790/print/ 3/21/2014
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Eggs on Avocado Toast

| won'’t insult you with an actual recipe. All you need to do is get one ripe avocado, slice it up (or mash it with a fork)
and place on some dry toast (I use 100% whole wheat). Top with eggs cooked in your favorite style (Over easy eggs
work great!) Season with salt and pepper. This is my very favorite breakfast and keeps me full all morning...which is
hard to do. If you've never been an avocado person, this might change your mind. Delicious!
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Orange Fluff Jello Salad
added by Kathleen Riemer

1 large package cook and serve vanilla pudding 4.6 oz (not instant pudding)
1 large package orange jello 6 oz.

2 cups water

1 16 ounce container cool whip

1/2 bag mini marshmallows

2 cans pineapple tidbits (15 oz each) drained
2 cans mandarin oranges (11 oz each) drained
2 bananas

Directions

1. Mix together pudding, jello and water in pan and cook over medium heat, stirring constantly, until it boils.
Remove from heat and pour into large glass bowl. Refrigerate until mixture thickens, about 1 hour. Beat until
creamy. Fold in Cool Whip, marshmallows and drained fruit. Chill another hour before serving. Just before
serving, slice bananas and stir them in. Top with additional mini marshmallows for decoration. If you like
coconut, you could also top with coconut for a more tropical flavor. Note: Some people loved it, some found it too
sweet. If you want a less sweet dessert or lower calorie, use sugar free pudding, sugar free jello and light Cool
Whip. :
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Quinoa & Brussels Sprout Salad, serves 2-3 as a meal.

1 lb. brussels sprouts

2/3 cup uncooked quinoa (I used regular and red quinoa)

2/3 cup water

2/3 cup vegetable broth

1 lemon

5 tablespoons olive oil

1/2 tablespoon balsamic vinegar

1/3 cup chopped nuts (I used almonds but any nut you like is great)
salt + pepper

Rinse and cut the brussels sprouts in half. Coat them with 3 tablespoons olive oil and
bake at 400°F for 30 minutes.

In a medium sized pot combine the quinoa, water, and vegetable stock. You can use all water
if you don't have vegetable stock on hand. It just adds flavor. Bring the mixture to a low boil,
then reduce the heat to a simmer. Cover and cook until all the liquid has absorbed, about 12-
15 minutes.

For the dressing combine the lemon juice (about 1/4 cup from one large lemon), 2
tablespoons olive oil and 1/2 tablespoon balsamic vinegar. Once the brussels and quinoa are
ready, combine in a large bowl, add the almonds and pour over the dressing. Toss so
everything gets coated well. Season with a little salt + pepper.

I like this salad served pipping hot, but it could easily be served cold as well. Either way. Live
your life. :
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