Banana Cupcakes
Ingredients:
2 +1/2 cups self raising flour
2 teaspoons ground cinnamon
2 teaspoon ground nutmeg
4 bananas, mashed
150gms butter, melted
1 cup brown sugar
3 tablespoons milk
1 teaspoon vanilla essence
2 eggs
Method:

1. Preheat oven to 200 degrees. Line 2 cupcake trays
with patty pans.

2. Whisk flour, cinnamon and nutmeg togetherin a
bowl. In a separate bowl, whisk together melted
butter, sugar, egg, vanilla essence, mashed bananas
and milk.

3. Pour wet mixture into flour mixture and mix until
combined.

4. Carefully spoon mixture into patty pans evenly.

5. Bake in oven for 15-20 minutes or until lightly golden.
Serve onto 4 plates.



