
 

 

Banana & Chocolate Chip Cupcakes w. Peanut Butter White Chocolate Ganache Frosting 

Ingredients: 

Cupcake 

1 1/2 c. (180 grams) All-Purpose Flour 

1 c. (200 grams) Sugar 

1 1/2 tsp. (6 grams) Baking Powder 

1 stick (8 tbsp.) (115 grams) Butter (room temperature) 

1 Egg + 2 Egg Yolks (90 grams) 

1/2 tbsp. (18 ml) Vanilla Paste 

3 Small Bananas (Roasted) = 1 c. (300 grams) 

1/2 c. (90 grams) Semi-Sweet Chocolate Chips 

Frosting: 

3 tbsp. (45 grams) Peanut Butter 

1 c. (180 grams) White Chocolate 

1 1/2 tbs. (22 grams) Butter (room temperature) 

Directions: 

1. Roast Those Bananas: This is optional but the depth of flavor given is amazing. If you choose not 

to roast your bananas then simply mash them, but to roast them lay them on a baking sheet 

lined with parchment paper in a 400F/205C oven for 30 minutes. When cooled down slightly 

take banana out of skin (this is very easy then skin basically comes off) and set aside in a bowl to 

cool down completely. 

2. No Hand Mixer Needed: Preheat our oven to 350F/180C and pre-measure out all your 

ingredients. Your flour, sugar, baking soda, chocolate chips and salt can go into one bowl and 

don’t forget to sift the dry ingredients and whisk it to combine all ingredients. In another bowl 

spread your butter until it is no longer in a stick, slowly add your eggs until combined (it won’t 

be fully combined there will still be those random chunks of butter but that’s fine.) then add 

your vanilla paste followed by your roasted bananas. Add your wet ingredients to your dry 

ingredients and proceed to mix with a spatula. It will take time to mix completely and you will 

think the mixture is too dry but before you know it the batter will form and it will be the perfect 

consistency. Put it in your cupcake liners (1 scoop for a big ice cream scooper, 2 scoops for a 



 

 

medium ice cream scooper and 3 scoops for a small one) and bake in the oven for about 25 

minutes. 

3. Ganache Time: You don’t need a double boiler for this frosting, just a microwave safe bowl, in a 

small bowl combine all your frosting ingredients and put in the microwave for 30 seconds. Your 

ganache will be a little loose and your butter will be melted, proceed to mix the ganache until 

everything is formed and your white chocolate chips have melted completely. If they haven’t 

melted then put them in the microwave for another 15 seconds; this is the max amount of time 

the frosting should be in the microwave or the white chocolate will seize up and it will be no 

good. Set aside to cool down and once not hot put it in the fridge and stir it every 5 minutes 

until it’s a thick but spreadable consistency.  

4. Assemble and Enjoy: After your cupcakes have cooled down and your ganache frosting is ready 

proceed to spread the ganache over your frosting the way you deem acceptable. Once all 

frosted you can sprinkle some peanuts, chocolate chips or a dehydrated banana over the 

cupcake for decoration. After that all you need is 12 people (or 1 I don’t judge) to help make 

these cupcakes disappear.  


