BANANA CHOCOLATE CHIP MUFFINS
 
  
This may be my favorite muffin recipe ever!  Rich, moist and flavorful banana muffins taste very much like banana bread, double-loaded with chocolate cocoa and mini chocolate chips.  Amazingly moist, flavorful and so delicious!
INGREDIENTS:

1-1/2 cups mashed ripe bananas (the riper the better!)
1/3 cup vegetable oil

1 large egg (room temperature)

¼ cup buttermilk

1 cup sugar

1-1/2 cups flour

¼ cup cocoa

1 teaspoon baking soda

¼ teaspoon baking powder

½ teaspoon salt

1 cup mini chocolate chips

Sprinkling Sugar (optional)

HOW I MAKE THESE:
1. Preheat oven to 350 degrees.  Line muffin pan with liners; set aside.
2. In a large mixing bowl, mix mashed bananas, oil, egg and buttermilk.
3. In a separate large bowl, sift or whisk together sugar, flour, cocoa, baking soda, baking powder and salt.  
4. Add half of dry ingredients into banana mixture at a time, stirring just until combined.  Gently fold in mini-chocolate chips.
5. Spoon batter into muffin liners.  Sprinkle the top of each muffin batter with a half teaspoon of mini-chocolate chips and optional sprinkling sugar.  
6. Bake for 18 to 20 minutes or until just set.  Remove from oven, remove from pan right away.  If you will not be serving these right away, store in an airtight container to retain the moisture.  
YIELD:  Makes 12-15 regular sized muffins

NOTE:  The riper the bananas, the better!  These muffins are delicious and just sweet enough on their own – but feel free to sprinkle with sparkling sprinkling sugar if you want a little extra dazzle!
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