	Banana Muffins

	INGREDIENTS: 
1 egg 
3 large, ripe bananas, mashed 
½ cup butter 
1 ½ cup flour 
½ cup sugar 
1 tsp baking powder 
1 tsp baking soda 
½ tsp salt 
1 tsp cinnamon 

Topping: 
	2 tbsp butter, melted 
	¼ cup brown sugar 
	1 tbsp flour 
	⅓ cup quick cooking oats

	DIRECTIONS:

1 Preheat oven to 400°F.
2 Line a muffin pan with paper liners or spray with baking spray. Set aside. 
3 Whisk egg, mashed bananas and melted butter in a large bowl until thoroughly blended. 
4 In separate bowl, combine flour, sugar, baking powder, baking soda, salt and cinnamon. Add to banana mixture and stir just until moistened. 
5 Spoon batter into paper-lined muffin pan. 
6 Combine all topping ingredients in a small bowl and sprinkle evenly over muffins. 
7 Bake for 17 to 20 min or until tops are browned and toothpick comes out clean.



