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Mini Banana Muffin with
Yogurt Topping

Ingredients

Canola spray

4 ripe bananas, mashed

1 cup brown sugar

2 tbsp butter

1 egg lightly beaten

2 cups self-rising flour

2 tbhsp milk

pinch of salt

Yogurt topping 1 x 60g Yoplait
2 cups pure icing sugar, sifted

Method

Preheat the oven to 180°C. Lightly
spray 2 x 24 mini-muffin trays
with canola spray and set aside.

In a bowl, combine the bananas,
butter, egg and milk.

In a separate bowl, add the sifted
flour, sugar and salt.

Tip the wet ingredients into the dried
ingredients a fold until just com-
bined.

Spoon even amounts into muffin tray
and bake for 15-18 mins.

Leave to cool on a rack.

Combine topping ingredients and spoon
half a teaspoon of topping on each

muffin



