
Healthy Banana Bran Muffins 

 

Yield: 24 muffins 

Ingredients: 

2 tbsp butter, softened 
1/3 cup applesauce 
½ cup granulated sugar 
2 large eggs 
3 medium ripe banana, mashed 
½ cup buttermilk 
1 ½ cups all purpose flour 
1 ½ tsp baking soda 
½ tsp salt 
4 cup bran flakes 
1 cup miniature semisweet chocolate chips 
 

Directions: 

1. Preheat the oven to 350 degrees F. 
2. In a large mixing bowl, cream together the butter, applesauce and sugar. Add the eggs, bananas 

and buttermilk and mix well. Add the flour, baking soda, salt, bran flakes and chocolate chips. 
Mix just until evenly moistened. The batter will be lumpy with a few dry streaks. 

3. Fill greased or paper-lined muffin cups 2/3 full. Bake for 16-18 minutes until a toothpick comes 
out clean. Remove to a wire rack to cool completely. Store the muffins in an airtight container 
for 1-3 days or freeze in a resalable freezer bag or airtight container for up to a month.  

 

 

 

 

 

 

 

 

 



Soft and Chewy Granola Bars 

 

Prep Time: 15 minutes 
Cook Time: 10 minutes 
Total Time: 25 minutes 
 
Yield: 12 
 
Ingredients: 
 
2 ½ cups old fashioned rolled oats 
½ cup whole almonds, coarsely chopped 
1/3 cup honey 
¼ cup unsalted butter, cut into pieces 
¼ cup packed light brown sugar 
½ tsp vanilla extract 
¼ tsp salt 
½ cup dried cranberries, coarsely chopped 
¼ cup plus 2 tbsp mini chocolate chips  
 

Directions: 

1. Heat oven to 350 degrees F. Line bottom and sides and 8 inches or 9 inches square pan with 
aluminum foil. Then lightly oil and spray with cooking spray. 

2. Add oats and almonds to a small baking sheets then bake 5 minutes, stir and bake another 3-5 
minutes until lightly toasted. Transfer to a large bowl.  

3. Combine butter, honey, brown sugar, vanilla extract and the salt in a small saucepan over 
medium heat. Cook, stirring occasionally until butter melts and the sugar completely dissolves.  

4. Pour butter mixture in to bowl with toasted oats and almonds. Mix well. Let cool about 5 
minutes then add cranberries and a ¼ cup of the mini chocolate chips. Stir to combine.  

5. Transfer oat mixture to lined pan then use a rubber spatula or damp finger tips to firmly press 
the mixture into the pan.  

6. Scatter remaining 2 tbsp of chocolate chops over pressed granola mixture then use a rubber 
spatula to gently press them into the top. Cover then refrigerate at least 2 hours.  

7. Remove block of granola mixture from pan then peel away aluminum foil. Cut into 12 bars.  
8. Store bars in an airtight container for up to one week. For the softest bars, keep at room 

temperature. For slightly harder bars, store in the fridge.  


