Banana Nut Muffins-

Ingredients:

1/2 c. butter
1 c. brown sugar

2 large eggs
1 tsp. vanilla extract
2 large bananas, ripe – mashed
2 c. flour  
1 tsp. salt  
1 tsp. baking powder
1/2 tsp. baking soda
1 c. buttermilk or plain yogurt
1/2 c. chopped walnuts


 Steps:
1    Preheat oven to 400º  F and grease or line a 12-cup muffin pan. 
2.   Combine butter and sugar. Beat at medium speed until light and fluffy. 
3.   Add the eggs and vanilla and beat well.
4.   Add the bananas and beat until smooth.
4.   Mix flour, salt, baking powder and baking soda in another bowl
5.   Add flour mixture and buttermilk to egg mixture and beat briefly. Stir in nuts.
6.   Spoon batter into prepared pan, so that each cup is about 2/3 full.
7.   Bake 15 to 18 minutes at 400º F., until the muffins are golden-brown
8.   Cool muffins for a few minutes in the pans 
