
PB & B
Cupkakes

2 ripe bananas  
3/4 cup peanut butter (xylitol Free!!) 
1/2 cup of applesauce  
3/4 cup whole wheat flour 
2/3 cup rolled oats 
1/2 cup of water 

4 tablespoons plain soy yogurt 
2 Tablespoons peanut  butter (xylitol free) 

Cupcake pan and 
12 cupcake cases 
Mixing bowl and 
spoon 
Measuring cup   

Ingredients 

Supplies

Directions
Preheat oven to 365 degrees 

Place cupcake wrappers in cupcake tray 

Place both peeled bananas in bow and mash with 
a fork 

Add the peanut butter and applesauce to the 
bananas and mix until blended 

Next add in the flour and oats and continue to 
mix  

Slowly add in water a little at a time until all 
combined 

Carefully divide the mixture between each 
cupcake wrapper 

Place in oven for 15-18 minutes or until a knife 
inserted comes out clean 

Remove and let cool 

For the frosting: 

In a clean bowl mix together the plain soy 
yogurt and the Peanut butter until combined 

Once the cupcakes are cool add a thin layer of 
frosting to each one- and enjoy! 

1

2

3

9

10

11

12

4

5

6

7

8

Kitchen
BFP Kids

Back to school is already here so Kid’s Kitchen this month 
features a sweet treat you can pack in your lunchbox – or 
share with your furry best friend when you get home. Either 
way kicking off a great school year for our BFP kids! 

 PE
T FRIENDLY       PET FRIENDLY

Frosting: 


