
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Ingredients 

(Amount for 6 servings) 

• 0,035 kg soft butter 

• 0,030 kg sugar 

• ¼ pck. baking powder 

• 1 pc. Banana or 

• 1 pc. Apple 

• 1 pc. egg 

• 0,050 kg flour 

• ½ pck. vanilla sugar 
• 0,040 kg walnuts, chopped 

• 0,030 kg dark chocolate, finely chopped 

Directions 

1. Preheat oven to 180°C. 
2. Separate eggs. Beat egg whites until firm. 

3. Beat butter with sugar, vanilla sugar until fluffy and 

add the egg yolks. 

4. Fold in the sifted flour with the baking powder. 

5. Add the chopped nuts, banana or apple (peeled) and 

the grated chocolate. 

6. Fold in beaten egg whites and fill into muffin cups, 2/3 

full. 

7. Bake for 20 minutes. 

 

 

Notes 

Add a little rum or other alcoholic beverage for a special flavor. 
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