
 

 

Banana Earl Grey Cocoa Nib Muffins 

Ingredients: 

Muffins: 

1 1/2 c. (180 grams) flour 

1/2 c. (100 grams) sugar 

1/4 tsp. (2 grams) salt 

2 tsp. (8 grams) baking powder 

4 tbsp. (60 grams) butter (melted and cooled) 

1/3 c. (80 grams) milk 

2 tsp. (10 grams) vanilla powder 

2 eggs (100 grams) 

1 ripe banana 

4 sachets of Earl Grey Tea 

1/3 c. (60 grams) cocoa nibs 

Crumble Topping: 

3 tbsp. (45 grams) unsalted butter (cold) 

1/2 tsp. (4 grams) kosher salt 

1/4 c. (55 grams) brown sugar 

1/4 c. (45 grams) bitter sweet chocolate chips (60% cocoa) 

1/2 c. minus 2 tbsp. (50 grams) flour 

1/4 c. (22 grams) quick cooking oats (optional) 

Directions: 

Crumble: 

1. In a small to medium size metal bowl mix your butter, sugar, oats, chocolate chips and flour 

and continue to mix with your fingers until a crumble texture has formed. Put your crumble 

in the fridge and proceed to make the muffins. 

Muffins: 

Materials Needed: 

Muffin/Cupcake Pan 

3 small to large medium sized 

bowls 

Sifter 

Spatula 

Whisk 

Cupcake/Cookie Scoop 

 



 

 

1. In a small cup, put your four sachets of earl grey tea and your milk in the microwave for 1 

minute, this will infuse the milk with the tea, let it sit and steep while you proceed to the next 

step. 

2. Pre-heat your oven to 350F/160C and premeasure out your dry (flour, salt, sugar, vanilla 

powder and baking powder) and wet ingredients (milk, melted butter egg and vanilla paste). 

(HELPFUL HINT: don’t forget to sift out your dry good goods twice and then mix then 

together with a whisk, this will ensure your muffins will turn out airy and delicious. It 

also helps to put your cocoa nibs in the sifter while you sift your dry ingredients to help 

coat the nibs with flour to prevent them from sinking to the bottom of the pan during the 

baking process). 

3. In a small to medium size metal bowl mix your dry ingredients to your wet ingredients. 

4. Scoop batters into the muffins tins (about 3/4 full for each) and takes your crumble from the 

fridge and sprinkle it evenly among the muffins. Bake for 15 to 25 minutes. Check after 20.  

 


