Banana-Nut MuffinPRIVATE 

Ingredients:


1 cup all-purpose flour


1 cup whole wheat flour

¾ cup brown sugar


½ cup chopped walnuts


2 tsp. baking powder


1 tsp. cinnamon


½ tsp. salt


2 medium mashed bananas


2 eggs


1 cup milk


⅓ cup vegetable oil

Preheat oven to 400°F.  Combine both flours with brown sugar, walnuts, baking powder, cinnamon and salt.  In a separate bowl, mix mashed bananas, eggs, milk and oil until combined.  Add dry ingredients.  Spoon mixture into lightly greased muffin tins and bake 15-20 minutes, depending on size of tins.  Check with a wooden toothpick to test doneness.  Cool on wire racks before serving.

Makes 6-8 muffins.

