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THE IRRESISTIBLE APPEAL OF
MARY BERRY BANANA AND
CHOCOLATE CHIP MUFFINS

Few names  in  British  baking  carry  as
much weight as Mary Berry. Her decades
of  exper ience,  stra ightforward
techniques, and unfaltering commitment
to  flavour  have  made  her  recipes
household  staples.  Among  her  many
beloved  creations,  the  Mary  Berry
banana  and  chocolate  chip  muffins
stand  out  as  a  perfect  marriage  of
comfort and indulgence. Whether you're
a  seasoned  home  baker  or  a  novice
looking for a foolproof treat, this recipe
delivers  moist,  tender  muffins  studded
with  rich  chocolate  in  every  bite.  The
combination of sweet, ripe bananas and
semi-sweet chocolate chips is timeless,
and  Mary  Berry's  approach  ensures
consistent results with minimal fuss. In
this article, we will explore what makes
these  muffins  so  special,  share  expert
tips  for  baking  them  at  home,  and
discuss variations that let you put your
own spin on a classic.

Who Is Mary
Berry? A Brief

Background
Before  diving  into  the  recipe  itself,  it
helps  to  understand  the  philosophy
behind it. Mary Berry is one of the United
Kingdom's most trusted cookery authors
and  television  presenters,  best  known
for her long tenure as a judge on The
Great  British  Bake  Off.  Her  style  is
rooted  in  practicality:  she  believes
baking  should  be  accessible,  reliable,
and delicious. She often emphasises the
importance  of  using  good-quality
ingredients,  measuring  accurately,  and
not overcomplicating things. Her banana
and  chocolate  chip  muffins  reflect  this
approach. They do not require a stand
mixer  or  obscure  ingredients;  instead,
they  rely  on  a  simple  method  that
anyone  can  follow.  This  is  why  home
bakers  return to  her  recipes  time and
again—they work.

WHY BANANA AND CHOCOLATE
CHIP IS A WINNING
COMBINATION

Bananas and chocolate may seem like a
modern  flavour  pairing,  but  they  have
been  a  favourite  in  bakeries  and
kitchens  for  decades.  The  natural
sweetness  and creamy texture  of  ripe
bananas  complement  the  s l ight
bitterness of dark chocolate chips. When
baked,  the  bananas  release  moisture,
which keeps the crumb soft and tender.
The  chocolate  chips  remain  intact,
offering  pockets  of  melted  richness.
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Mary Berry balances these two elements
perfectly:  she  does  not  overload  the
batter with sugar, allowing the banana
sweetness  to  shine,  and  she  uses
chocolate chips that are large enough to
be  noticed  without  overwhelming  the
muffin.  The  result  is  a  teatime  classic
that  satisfies  both  a  sweet  tooth  and  a
craving  for  something  wholesomely
fruity.

KEY INGREDIENTS FOR PERFECT
MARY BERRY BANANA AND
CHOCOLATE CHIP MUFFINS

To achieve the best  results,  pay close
attention to ingredient selection.  While
the recipe is forgiving, small choices can
elevate  your  muffins  from  good  to
outstanding.

Bananas: The
Ripeness Matters
Mary  Berry  insists  on  using  overripe
bananas—those with brown speckles or
even completely brown skins. Under-ripe
bananas lack the sugar content and soft
texture needed to create a moist muffin.
The riper the banana, the easier it is to
mash  and  the  more  flavour  it
contributes. If your bananas are not yet
ripe, place them in a paper bag for a day
or two, or warm them (unpeeled) in a
low oven for 10 minutes to speed up the
process.

Chocolate Chips:
Quality Over

Quantity
While any chocolate chip will technically
work,  Mary  Berry  recommends  semi-
sweet  or  dark  chocolate  chips  with  at
least  50% cocoa solids.  Milk  chocolate
can  make  the  muffins  overly  sweet,
whereas  dark  chocolate  balances  the
banana's  natural  sugars.  You  can  also
chop a good-quality chocolate bar into
smal l  chunks  fo r  a  more  rus t i c
appearance. Avoid using chocolate that
is  too  fine  or  powdered,  as  it  will  melt
completely  into  the  batter  rather  than
providing distinct chocolate bursts.

Flour, Fat, and
Leavening
Standard  self-raising  flour  gives  these
muffins  their  rise  and  tender  crumb.  If
you only have plain flour, add one and a
half  teaspoons  of  baking  powder  per
150g  of  flour.  The  fat  in  Mary  Berry's
recipe is usually unsalted butter, melted
and  cooled  slightly,  though  some
versions  use  sunflower  oil  for  extra
moisture.  Butter  provides  a  richer
flavour,  while  oil  yields  an  even  softer
texture.  Eggs  act  as  a  binder,  and  a
small amount of caster sugar adds just
enough sweetness without overpowering
the bananas.

STEP-BY-STEP GUIDE TO BAKING
MARY BERRY BANANA AND
CHOCOLATE CHIP MUFFINS

N o w  t h a t  y o u  u n d e r s t a n d  t h e
ingredients,  let's  walk  through  the
process. The method is straightforward
and  can  be  completed  in  under  40
minutes.
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Preparation
Preheat your oven to 200°C (180°C fan)
or  400°F.  Line  a  12-hole  muffin  tin  with
paper  cases—Mary  Berry  prefers
standard-sized  cases  rather  than  giant
ones. Mash two large overripe bananas
with a fork until smooth but still with a
few  small  lumps  for  texture.  Measure
250g self-raising flour, 75g caster sugar,
100g  chocolate  chips,  75ml  melted
butter (or sunflower oil), two large eggs,
and one teaspoon vanilla extract.

Mixing the Batter
In  a  large bowl,  mix the flour  and sugar
together.  In  a  separate jug,  whisk  the
eggs, melted butter, and vanilla extract.
Pour  the wet  ingredients  into  the dry,
then  add  the  mashed  bananas.  Stir
gently  with  a  rubber  spatula  until  just
combined—do  not  overmix.  A  few
streaks of flour are fine; overworking the
batter  will  result  in  tough  muffins.
Finally, fold in the chocolate chips. The
mixture  should  be  thick  and  slightly
lumpy.

Filling and
Baking
Divide the batter evenly among the 12
paper cases. Each case should be about
three-quarters  fu l l .  Mary  Berry
sometimes suggests topping each muffin
with a few extra chocolate chips for a
visually appealing finish. Bake for 18–20
minutes until golden and risen. A skewer
inserted into the centre should come out
clean,  though a melted chocolate chip
on  the  skewer  is  normal.  Allow  the
muffins to cool in the tin for five minutes,

then transfer to a wire rack.

MARY BERRY'S BAKING TIPS FOR
FLAWLESS MUFFINS

Over the years, Mary Berry has shared
countless nuggets of wisdom. Here are
her most important tips for banana and
chocolate chip muffins:

Do not overmix. This is the
cardinal rule of muffin baking. Stir
only until the dry ingredients are
moistened. Overmixing develops
gluten, which leads to dense,
rubbery muffins.
Use paper cases. Muffins bake
more evenly in paper liners, and
they are easier to remove. Mary
Berry often recommends "tulip"
cases for a professional look.
Check your oven temperature.
An oven that runs too hot will
brown the tops before the centres
are cooked. Use an oven
thermometer if possible.
Let them cool properly. Muffins
are fragile when hot. Cooling them
in the tin for a few minutes helps
them set without breaking apart.
Store correctly. Keep muffins in
an airtight container at room
temperature for up to three days.
For longer storage, freeze them
(without the paper cases) in a
sealed bag.

VARIATIONS AND
SUBSTITUTIONS FOR MARY
BERRY BANANA AND CHOCOLATE
CHIP MUFFINS

One of  the  joys  of  this  recipe  is  how
easily it adapts to different dietary needs
and  flavour  preferences.  Here  are
several  ways  to  vary  the  classic:



4

4 Mary Berry Banana And Chocolate Chip Muffins 2025-03-20

Gluten-Free
Option
Substitute  the  self-raising  flour  with  a
good-quality  gluten-free  flour  blend  that
contains xanthan gum. Add an extra half
teaspoon of baking powder to help the
rise. The texture may be slightly more
crumbly,  but  the  flavour  remains
excellent.

Vegan Mary
Berry Muffins
To  make  these  muffins  vegan,  replace
the eggs with two tablespoons of ground
flaxseed  mixed  with  six  tablespoons  of
water (allow to gel for five minutes). Use
a  plant-based  butter  or  coconut  oil
instead of dairy butter, and ensure your
chocolate  chips  are  dairy-free.  The
muffins  will  be  denser  but  still  moist.

Adding Nuts or
Spices
For extra crunch, fold in 50g of chopped
walnuts  or  pecans  along  with  the
chocolate chips. A teaspoon of cinnamon
or a pinch of nutmeg complements the
banana  flavour  beautifully.  Mary  Berry
sometimes  adds  a  tablespoon  of
desiccated coconut for a tropical twist.

Mini Muffins or
Giant Muffins
If you prefer bite-sized treats, use a mini
muffin  tin  and  bake  for  10–12  minutes.

For  jumbo  muffins,  divide  the  batter
among  six  large  cases  and  bake  for
22–25 minutes.  Adjust  times based on
your oven.

SERVING AND STORAGE
SUGGESTIONS

These muffins are divine warm from the
oven,  with  the  chocolate  still  molten.
Serve  them  with  a  cup  of  tea  or  coffee
for a classic afternoon break. They also
freeze  beautifully:  wrap  individually  in
clingfilm, then place in a freezer bag. To
enjoy later, thaw at room temperature or
warm for 10–15 seconds in a microwave.
If you are taking them to a bake sale or
brunch, consider dusting the tops with a
little icing sugar just before serving. For
an  extra  indulgence,  split  a  muffin  in
half,  toast  it  lightly,  and  spread  with
butter—the  combination  of  toasted
banana bread and melted chocolate is
unforgettable.

THE LEGACY OF A SIMPLE YET
PERFECT RECIPE

What makes the Mary Berry banana
and  chocolate  chip  muffins  so
enduring is not complicated technique or
rare ingredients. It is the understanding
that  humble  components,  treated  with
care,  can  produce  something  greater
than the sum of their parts. Mary Berry's
recipe has been passed down through
countless  home  kitchens,  adapted  for
dietary  needs,  and  tweaked  with
personal touches—yet the core remains
unchanged:  a  soft,  fruity  muffin  with
pockets of dark chocolate. It is a recipe
that welcomes bakers of all  skill  levels
and  rewards  them  with  consistent,
delicious  results.

CONCLUSION

Whether  you  are  making  these  muffins
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for  a  weekend  breakfast,  a  lunchbox
treat,  or  a  gathering  with  friends,  the
Mary Berry banana and chocolate chip
muffin  recipe  is  a  reliable  choice  that
never  disappoints.  By  following  her
simple  guidelines—using  overripe
bananas,  not  overmixing,  and  baking
until just golden—you can create muffins

that  are  moist,  flavourful,  and  studded
with chocolate in  every bite.  The best
part  is  that  they  require  no  special
equipment  and  come  together  in  less
than an hour. So mash those bananas,
preheat  your  oven,  and  enjoy  the
unmistakable comfort of a classic Mary
Berry bake.


