
Banana Mu'ins 

From Chef Rob of Rosie’s Café, Guiding Eyes for the Blind  

Banana Mu'ins 
Ingredients:  

2 ounces butter 

4 bananas 

1 egg 

1/8 cup brown sugar 

1/8 cup milk 

1 and a half cups Flour 

1 teaspoon baking powder 

1 teaspoon baking soda 

Half teaspoon salt 

1 teaspoon cinnamon 

Quarter teaspoon nutmeg 

 

Directions: 

• Melt the butter and set aside. 
• Combine the wet ingredients: bananas, eggs, brown sugar, and milk and mix 

thoroughly. 
• Add the melted butter to the other wet ingredients and stir to combine. 
• In a separate bowl, combine the dry ingredients: flour, baking powder, baking soda, 

salt, cinnamon, and nutmeg, and mix thoroughly. 
• Add the dry ingredients to the wet ingredients in a mixer or thoroughly stir by hand. 
• Scoop out and divide the mixture evenly into a greased muJin tin. 
• Bake at 325 degrees in the oven for 20 minutes, or until the muJins are golden 

brown, firm to the touch, and/or a toothpick inserted into the center comes out 
clean or with just a few moist crumbs. 

 


