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Banana Nut Muffins 
with Hi-maize® 260 

Offers approximately 5 grams of fiber per serving 
 

 Ingredients Measurements 
Banana, Mashed 1 3/4 cup 
Eggs (large eggs) 3 eggs 
Sugar 1 heaping cup 
Margarine 6 Tbsp 
Vanilla extract 1 tsp 
Low-fat Buttermilk about 1/3 cup 
Salt 1/2 tsp 
All Purpose Flour 1 2/3 cup 
Hi-maize® 260 Resistant Starch  1 1/2 cup 
Baking Soda 4 tsp 
Walnuts, Chopped 1 cup 

PREPARATION: 
Yields approximately 2 dozen muffins 
 
1. Cream softened margarine & sugar. 
2. Add eggs, vanilla, buttermilk, banana 

puree & mix. 
3. Add blended dry ingredients & mix. 
4. Fold in chopped nuts. 
5. Fill prepared muffin cups 2/3 full. 
6. Bake at 350˚F for 20-22 minutes. 


