
 

 

 

 

 

 

 

 

 

 

CHOCOLATE CHIP 

BANANA MUFFINS 

 

 

 

 

INGREDIENTS 

4 ripe bananas 

1/3 cup of melted butter (cooled) 

2/3 cup of Sugar 

1 egg 

1 teaspoon vanilla extract 

1 teaspoon baking soda 

pinch of salt 

1 1/12 cup flour 

1 cup of semisweet chocolate chips 

 

 

DIRECTIONS 

 

Preheat your oven to 350 degrees and grease 

your muffin pan. In a large bowl mash up 4 ripe 

bananas and 1/3 a cup of melted (and cooled) 

butter until the mixture is creamy and smooth. 

Add 1 egg, 2/3 cup of sugar and 1 tsp. of vanilla 

and mix until combined. Once combined, add 

in a pinch of salt and 1 tsp. of baking soda and 

mix then add 1 ½ cup of flour and combine until 

smooth. Last, add in your chocolate chips to the 

mixture and divide into muffin tins. Bake for 18 – 

20 minutes and enjoy! 

 

 


