Susan’s Gluten Free, Dairy Free Banana Muffins (with vegan option)
1/2 cup shortening, softened (I used 1 cube Earth Balance Buttery Sticks)

1 cup sugar

3 eggs*
3  small, ripe bananas , mashed

1 teaspoon vanilla

2 cups Gluten Free Flour mix (I used 1 ¼ cup brown rice flour, ½ cup potato starch, ¼ cup tapioca starch)

1 teaspoon baking soda
1 teaspoon xanthan gum

1 teaspoon cinnamon

½ teaspoon salt

1 cup chopped pecans

Mix shortening and sugar until light and fluffy.  Add vanilla and mashed bananas.  Add eggs or substitute mixture.  Add dry ingredients and mix until well blended.  Finally add pecans or other nuts. It’s recommended to wisk all the dry ingredients together in a separate bowl before adding them to the shortening mixture, but I never do.  I mash bananas in with shortening and then mix in all dry ingredients at one time.   Divide into 12 well greased muffin tins.  The dough will seem a little dry, but I spoon into 12 muffin cap pans** and press with wet hands to spread.  Bake at 375( for 15 minutes or until light brown and a knife inserted comes out clean.  Makes 12-18 depending on the size of the muffins.  
NOTEs:  
*To make the vegan version, replace 3 large eggs with:
· 4 tablespoons unsweetened apple sauce

· 2 teaspoons baking powder

· 2 teaspoons gluten free egg replacer 
· 3 Tablespoons warm water

**Muffin Cap Pans:  these pans make 6 muffins that are 4” x  ½” and are perfect for hamburger buns, cupcakes, muffins and other rolls – you can buy them either at Parkway or the kitchen store on 3rd Street in McMinnville.  

