NAME:_____________________________________________________ PERIOD:__________


Blueberry Muffins
2 cups flour

1/3 cup sugar

1 T baking powder

1 t salt

1 beaten egg

¾ cup milk

½ cup oil

¾ cup frozen blueberries

1. Preheat oven to 400

2. Grease the bottom of a muffin pan

3. Combine flour, sugar, baking powder and salt.  Make a well in the center and set aside.

4. Mix egg, milk, blueberries and oil in another bowl.  Add to the dry mixture and stir until moistened.  Don’t over mix!!

5. Fill each muffin cup about 2/3 full. Bake for 20 minutes.  Remove from pan and cool on a wire rack. 

Makes about 12 muffins 

Banana Muffins

2 cups flour

1/3 cup brown sugar

1 tablespoon baking powder

1 teaspoon salt

1 beaten egg

1/3 cup milk

½ cup oil

1 cup mashed banana (2 bananas)

1. Preheat oven to 400

2. Grease the bottom of a muffin pan

3. Combine flour, sugar, baking powder, and salt.  Make a well in the center and set aside. 

4. Mix egg, milk, banana, and oil in another bowl.  Add to the dry mixture and stir until moistened.  Don’t over mix!!

5. Fill each muffin cup about 2/3 full.  Bake for 20 minutes.  Remove from pan and cool on a wire rack. 

Makes about 12 muffins

Apple Muffin

2 cups flour

1/3 cup brown sugar
1 tablespoon baking powder

1 teaspoon salt

½ teaspoon cinnamon

1 beaten egg

¾ cup milk

½ cup oil

1 apple, grated

Topping

¼ cup brown sugar

½ teaspoon cinnamon

1. Preheat oven to 400

2. Grease the bottom of a muffin pan

3. Combine flour, sugar, baking powder, cinnamon and salt.  Make a well in the center and set aside.

4. Mix egg, milk, apple and oil in another bowl.  Add to the dry mixture and stir until moistened.  Dot over mix!!

5. Fill each muffin cup about 2/3 full.  Mix topping and sprinkle on top.  Bake for 20 minutes.  Remove from pan and cool on a wire rack.  

Make about 12 muffins

Pumpkin Muffins

2 cups flour

1/3 cup sugar

1 T baking powder

1 t salt

½ t cinnamon

1 beaten egg

¾ c. milk

½ c. oil

½ c. pumpkin

½ c. raisins or chocolate chips

1. Preheat oven to 400

2. Grease the bottom of a muffin pan.

3. Combine flour, sugar, baking powder, cinnamon and salt.  Make a well in the center and set aside.  

4. Mix egg, milk, pumpkin, raisins or chocolate chips, and oil in another bowl.  Add to the dry mixture and stir until moistened.  Don’t over mix!!

5. Fill each muffin cup about 2/3 full.  Bake for 20 minutes.  Remove from pan and cool on a wire rack.  

Makes about 12 muffins
Muffin Lab Evaluation
1. Besides muffins, what are two examples of quick breads? 

2. Why is fiber called a non-nutrient?
3. How many grams of fiber should you be eating a day? 

4. Over mixing causes the product to be ____________ and creates___________.

5. What ingredient(s) make quick breads rise? 
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