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Recipe

County information

OSU Extension Wayne County
428 W. Liberty Street, Suite 12
Wooster, OH 44691 (330) 264-8722

This recipe provided by the Ohio SNAP-Ed Nutrition Education Program

Banana Bread or Muffins

INGREDIENTS

3 large well-ripened bananas
-1egg

- 2 Tablespoons vegetable oil
- 1/3 cup milk

- 1/3 cup sugar

- 1/2 teaspoon salt

- 1 teaspoon baking soda

- 1/2 teaspoon baking powder
- 1 cup all purpose flour

- 1/2 cup whole wheat flour
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DIRECTIONS

1. Preheat oven to 350 degrees (or if using electric skillet
425 degrees).

2. Peel the bananas and mash them with a fork or milk,
sugar and salt. Mix well with the fork.

3. In another bowl, mix together the flours, baking powder
and baking soda.

4. Slowly stir the flour mixture into the banana mixture. Stir
for 20 seconds until the flour is just moistened.

5. Lightly grease the bread pan or muffin tins and pour the
batter into the pan.

6. Bake for 45 minutes in a bread pan or 20 minutes in
muffin pans.
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For other healthy, low-cost recipes, visit CelebrateYourPlate.org
and whatscooking.fns.usda.gov
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