	Lighter Banana Muffins
	 



	[image: recipe image]
		Prep Time: 15 Minutes
Cook Time: 25 Minutes
	Ready In: 40 Minutes
Servings: 12





INGREDIENTS:
	2-1/2 eggs, beaten
4 1/2 very ripe bananas, mashed
2-1/3 cups and 1 tablespoon all-purpose flour
	1-1/4 teaspoons salt
1/2 cup light brown sugar
1/4  cup low-fat milk
1-1/4 teaspoons baking soda


DIRECTIONS:
	1.
	Preheat oven to 350 degrees F (175 degrees C). Lightly grease or line 12 muffin cups.

	2.
	In a medium bowl, combine eggs and bananas. In a separate bowl, mix together flour, salt, sugar and baking soda. Stir banana mixture into flour mixture. Pour batter into prepared muffin cups.

	3.
	Bake in preheated oven for 20 to 25 minutes, or until a toothpick inserted into center of a muffin comes out clean. Sprinkle cinnamon on top.
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