
The  Great

68g plain flour  ½ tsp baking powder
60g peanut butter 1 banana peeled and mashed 
1 egg    1 tbsp of water 
Muffin tin   Cupcake cases

Ingredients

1. Preheat the oven to 180°C/160°C fan/gas mark 4
2. Sift the flour and baking powder into a bowl and add the 
other ingredients and beat together to form a smooth paste.
3. Let this mixture sit for about 15 minutes. 
4. Spoon it into the paper cases, filling each about two-thirds
5. Bake for 12-15 minutes until golden brown or an 
inserted skewer comes out clean 
6. let them cool and bone-appetit
 

Method

Peanut butter and 
banana pupcakes


