
20 min

375°F

9 large

For the Muffin Batter:
Combine the dry ingredients in a large bowl with a
whisk.

Whisk the eggs gently in a separate bowl, then add the
butter, buttermilk, and bananas.

Gently fold the wet ingredients into the dry. The goal is
to mix without overworking the batter. When you're
about 90% mixed, add the pecans and fold just until no
dry flour remains.

Scoop the batter into a large or jumbo muffin tin that is
very well greased (including the flat top!). Fill the cups
evenly until they’re just over ¾ full.

For the Crumble Top:
Combine all crumble ingredients in a bowl and mix using
a pastry blender or two knives.

Divide and sprinkle evenly over the top of each muffin.

Bake at 375°F (190°C) for 20–25 minutes.

Test for doneness by taking a center temp (200–205°F /
94°C) or by inserting a probe until it comes out clean.
The muffin tops should spring back when gently poked.

Allow to rest 5 minutes in the pan, then turn out onto a
cooling rack.

    – Enjoy!

For the Muffins
3 cups or 360g all-purpose
flour
1 cup or 200g light brown
sugar
¼ tsp or 1g ground nutmeg
1 tbsp or 12g baking powder
½ tsp or 3g baking soda
½ tsp or 3g salt
2 eggs
8 tbsp or 113g butter, melted
and cooled
1¼ cups or 360ml buttermilk
1½ cups or 360g diced bananas
½ cup or 60g pecans, roasted
and chopped

For the Crumble Top
⅓ packed cup or 73g light
brown sugar
2 tbsp or 28g butter, softened
2 tbsp or 16g all-purpose flour
2 tbsp or 16g old-fashioned
oats
⅓ cup or 35g pecans, roasted
and chopped

INGREDIENTS: INSTRUCTIONS:

 
  

Bakery Style
Banana Nut Muffins

The kind of muffin that stops you mid-bite… and makes
you stare at it like, wait, what?
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to kitchenintheshire@gmail.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)


