Best Ever Banana Muffin

Source Muffin Mania
Ingredients

· 3 large ripe bananas

· 1/3 melted butter

· 1 egg

· ¾ cup white sugar

· 1 cup all-purpose flour
· ½ cup whole wheat flour
· 1 teaspoon baking powder

· 1 teaspoon baking soda

· ½ teaspoon salt
Instructions

1. Preheat oven to 375F

2. Grease muffin tin

3. In a large mixing bowl mash bananas
4. Melt butter in a glass measuring cup in the microwave

5. Beat egg slightly in a small bowl

6. Add butter, egg, and sugar to banana mixture. Set aside.

7. In another bowl mix flours, baking powder, baking soda, and salt, until well blended together.

8. Add dry ingredients to the banana mixture. Mix just until dry ingredients are moist!

9. Measure into muffin tins so tins are only 2/3 full.
10.  Bake on centre rack in oven for 20 minutes.

*You can add sunflower seeds or nuts for protein and crunch.
