
 

 
 

Sunday Morning Banana Chocolate Chip Muffins (GF) Recipe 
 

Adapted from Kaylie Johnson's recipe at Paleo Gluten Free Eats. Original recipe at PaleoGlutenFree.com. 

AUTHOR : Caitlyn Hanson -- Living Wellness, www.lwgg.org 

T IME : 10 minute prep, 35-40 min bake 

SERVINGS : 12 servings 

CATEGORY : Breakfast, Baked Goods 

INGREDIENTS 

▪ 2 cup finely-ground almond flour  

▪ 4 medium soft bananas (the ones with brown spots are best)  

▪ 6 medium cage-free eggs 

▪ 2 tablespoons melted coconut oil 

▪ 2 teaspoon baking powder  

▪ ½ tsp sea salt 

▪ ¼ cup coconut sugar  

▪ 1 tbsp. cinnamon (more to taste)  

▪ 2 teaspoon vanilla extract (optional)  

▪ ½ cup chocolate chips 

***Choose organic options to reap the full benefit of your food  

http://www.lwgg.org/
http://amzn.to/2wiclot
http://amzn.to/2fiaaxd
http://amzn.to/2vsKfcS
http://amzn.to/2fhz8wA
https://www.mountainroseherbs.com/products/cinnamon-sweet-powder/profile
http://amzn.to/2fid8Ss
http://amzn.to/2fh4CDn


 

 INSTRUCTIONS 

1. Preheat oven to 350° F. Line muffin pan with silicone baking cups* or grease them with a healthy fat 

(Nutiva palm shortening works well). 

2. Wash eggs, crack and add to stand mixer, food processor, or blender. Combine all remaining 

ingredients, except for the chocolate chips, with the eggs. Mix until combined and bananas are slightly 

lumpy. 

3. Add chocolate chips, stir. Scoop out ¼ cup batter into silicone-muffin cups*. You can fill each cup to 

just under the top of the cup. Optional: top with a pinch of cinnamon and chocolate chips.  

4. Bake 35-40 minutes until top of muffins are golden and your home smells amazing! 

 

© 2018 Living Wellness, LLC 

The photos and content of this recipe are copyright protected. Please do not use any of our photos or content 

without prior written permission (submit inquiries to info@lwgg.org). 

If you wish to share this recipe, please provide a link back to the recipe on the Living Wellness Blog. If you make 

significant changes to the recipe, please rewrite the recipe in your own unique words and provide a link back to 

our post here for credit. Thank you. 

 

 

http://amzn.to/2v9fBCG
http://amzn.to/2fikiGa
https://www.facebook.com/4livingwellness/
https://www.facebook.com/4livingwellness/
https://twitter.com/4livingwellness
https://twitter.com/4livingwellness

