
 Heat the oven to 190oC/Gas5. Prepare the muffin tins by lining with muffin cases. 

 Peel the banana and place in a large mixing bowl. With a fork, mash the banana until  

smooth and then add the flour and sugar.   

 In a jug, measure the milk and oil. Then crack* the egg into a small bowl and add the to  

the jug. Finally lightly beat together with a fork. (*Always wash your hands thoroughly  

after handling raw eggs.) 

 Pour all of the liquid ingredients into the mixing bowl. Stir with a spatula or wooden  

spoon  until just combined, scraping the sides and bottom of the bowl as you stir. Be  

careful not to over mix. 

 With a dessertspoon, 3/4 fill each muffin case with the mixture. Bake for 20 – 25 minutes  

until golden brown (and they spring back when touched). Once cooked, carefully  

remove from the muffin from the tray and leave to cool for  30 minutes before serving.  

 

 

mixing bowl, fork,  

small bowl or measuring jug,  

dessertspoon, plastic spatula,  

muffin cases, muffin tin 

 6 large  

12 small   

15 minutes 

25-30 minutes 

 cereals containing gluten, 
egg, milk  

 

1 small banana - mashed  

150g white self raising flour 

50g caster sugar 

70ml (7 dessertspoons) milk 

50ml (5 dessertspoons) vegetable oil 

1 medium egg 

 

 



 

   

* Heat the oven to 190oC/Gas5.  

* Prepare the muffin tins by lining with 

muffin cases. 

* Prepare the dried ingredients 

* Peel and mash the banana in the 

bowl  

* Add the dried ingredients to the 

bowl and mix together  

* Prepare the wet ingredients 

* Measure 70ml (7 dsp) milk and 

50ml (5 dsp)  oil into the jug.  

* Crack the egg into the plastic bowl 

and pour into the jug - 

        remember to wash your hands! 

* Pour the wet ingredients into the bowl 

and mix together until you make a 

smooth cake batter. 

* Share the mixture between the six 

cases evenly. 

* Bake the muffins in the oven for 20-25 

minutes until well risen and golden 

brown. 

* Once cooked, remove the muffins 

from the tin and leave to cool for at 

least 30 minutes before decorating  

* Any leftover muffins can be stored in 

an airtight container until the next day 

or frozen for up to one month.   


