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Double Chocolate Banana Muffins 
Adapted from JoyfulHealthyEats.com 
 
Ingredients: 

• 3 bananas 
• 1/4 cup honey 
• 1 teaspoon vanilla extract 
• 1/3 cup Greek yogurt (I use Plain Goat Milk yogurt from Trader Joe’s) 
• 1/3 cup coconut oil, melted 
• 1 egg, or 1 flax egg (see notes) 
• 2 Tablespoons unsweetened cocoa powder 
• 1 2/3 cups of regular flour or gluten-free flour blend (see notes) 
• 1/2 teaspoon sea salt 
• 1 teaspoon baking soda 
• 1/3 cup mini chocolate chips (I use Enjoy Life semi-sweet mini chips) 

 
Instructions: 

1. Preheat oven to 375 degrees. 
2. In a large bowl, add bananas and mash with a fork or potato masher until 

just very small lumps are left. Add honey, vanilla, yogurt, coconut oil, and 
egg.  

3. Use a fork or whisk to mix until combined. 
4. Add in cocoa powder, flour, salt, and baking soda. Use a wooden spoon to 

mix until wet and dry ingredients are completely combined. 
5. Fold in the mini chocolate chips. 
6. Fill a Silpat mini muffin pan or regular muffin pan with batter (use liners or 

spray with cooking spray if not using Silpat).  
7. Bake for 13 minutes if making mini muffins or 17 minutes if making regular 

muffins. Recipe yields 12 regular size muffins. 
 
Notes:  
*Because Bauer is allergic to eggs, I make a “flax egg” by combining 1 Tablespoon 
of ground flaxseed (which I buy pre-ground in a bag from Costco) with 3 
Tablespoons hot water (heated on the stovetop in a small saucepan). Stir the water 
into the ground flaxseed with a fork, and then continue to stir several times over the 
course of a few minutes, until the mixture forms a pasty, gel-like substance. Use in 
place of the egg.  
*I make my own gluten-free flour blend and store it in a canister in my pantry. The 
blend is 3 cups brown rice flour, 1.5 cups tapioca starch, and 1.5 cups potato starch. 
I usually double these quantities so that I have to make the blend less often. Use a 
whisk to mix well in a large mixing bowl, then scoop into canister or store in large 
plastic bag in fridge or freezer. At the time of adding the mixed flour blend to a 
recipe, you also need to add ½ teaspoon of guar gum or xanthan gum per 1 cup 
gluten-free flour blend. I buy the Now brand of xanthan gum and the Bob’s Red Mill 
brand of brown rice flour, tapioca starch, and potato starch – all from Vitacost.  


