Banana Spice Muffins
Preheat oven to 400 F

Muffin pan, well greased or paper liners

1 egg

1 cup mashed ripe bananas (about 3)

¾ cup packed brown sugar

½ plain yogurt

¼ vegetable oil

2 cups flour

1 ½ tsp baking powder

1 ½ tsp ground cinnamon

½ tsp baking soda

½ ground nutmeg

¼ ground cloves

¼ tsp salt

1. In a bowl, beat egg. Stir in bananas, brown sugar, yogurt and oil until smooth.

2. In another bowl, combine flour, baking powder, cinnamon, baking soda, nutmeg, cloves and salt; stir into banana mixture until just combined. 

3. Spoon batter into prepared muffin cups until level with top of pan. Bake in preheated oven for 20-25 minutes or until top springs back when lightly touched. Transfer muffins to a rack and let cool.
