BANANA OAT FLOUR GREEK YOGURT MUFFINS
PREP 20 min   COOK 15min   SERVES 15 muffins




INGREDIENTS

2 medium ripe bananas 
1 cup plain Greek yogurt
2 large pasture eggs
¼ cup packed brown sugar
1 ½ tsp baking powder
½ tsp baking soda
½ tsp cinnamon
1 ¾ cup oat flour
½ cup chocolate chips















INSTRUCTIONS

1. Preheat oven to 400 degrees and grease muffin tin or line with parchment cups.

2. In a large bowl, mash bananas thoroughly then add yogurt, eggs, and brown sugar. Mix well.

3. Add baking powder, baking soda, and cinnamon. Stir well until mixture begins to fizzle. 

4. Add oat flour and mix gently, just until flour is incorporated. Then fold in chocolate chips.

5. Bake 15 minutes or until muffins just start to brown. Let cool in the pan for 10 minutes.
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