MUFFIN RECIPES

CHOCOLATE CHIP MUFFINS

2 cups all-purpose flour

1/3 cup firmly packed light brown sugar

1/3 cup granulated sugar

2 teaspoons baking powder

½ teaspoon salt

2/3 cup milk

2 eggs lightly beaten

½ cup (1 stick) margarine, melted and cooled

1 teaspoon vanilla

1 package (11.5 ounce) jumbo or regular sized milk chocolate or semi sweet chips

Preheat oven to 400 degrees.  Grease 12 muffin cups or line with paper liners.

In a large bowl, stir together flour, brown sugar, granulated sugar, baking powder and salt.  In another bowl, stir together milk, eggs, butter, and vanilla until blended.  Make a well in the center of dry ingredients; add milk mixture and stir just to combine.  Stir in chocolate chips.

Spoon batter into prepared muffin cups; bake 15 to 20 minutes, or until cake tester inserted in center of one muffin comes out clean.

Remove muffin tin to a wire rack.  Cool 5 minutes before removing muffins from cups; finish cooling on rack.  Serve warm or at room temperature.

APPLE CINNAMON STREUSEL MUFFINS

Streusel Topping (below)

1 cup milk

1 cup shredded apple

¼ cup vegetable oil

½ teaspoon vanilla

1 large egg

2 cups all-purpose flour

½ teaspoon ground cinnamon

1/3 cup sugar

3 teaspoon baking powder

½ teaspoon salt

Heat oven to 400 degrees.  Grease bottoms only of 12 medium muffin cups with shortening or line with paper baking cups.

Prepare Streusel Topping, set aside.

Beat milk, apple, oil, vanilla, and egg in large bowl.  Stir in flour, cinnamon, sugar, baking powder and salt all at once just until flour is moistened (batter will be lumpy).  Divide batter evenly among muffin cups.  Sprinkle each with about 2 teaspoons topping.

Bake 20 to 25 minutes or until golden brown.  Immediately remove from pan to wire rack.  Serve warm if desired.

STREUSEL TOPPING

2 tablespoons firm stick margarine or butter

¼ cup all-purpose flour

2 tablespoons packed brown sugar

¼ teaspoon ground cinnamon

Cut margarine into flour, brown sugar, and cinnamon in medium bowl using pastry blender or crisscrossing 2 knives until crumbly.

BANANA BLUEBERRY MUFFINS

2 ripe bananas (1 cup mashed)

2 eggs

1 cup packed brown sugar

½ cup butter or margarine (melted)

½ cup frozen blueberries (thawed)

1 teaspoon vanilla

2 ¼ cups flour

2 teaspoons baking powder

½ teaspoon ground cinnamon

½ teaspoon salt

Combine bananas, eggs, sugar, and butter until blended well.  Stir in blueberries and vanilla.  In large mixing bowl, combine flour, baking powder, cinnamon, and salt.  Make a well in the center.  Pour in liquid mixture.  Mix until just blended.

Spoon into well-greased muffin pan cups.  Bake in preheated 350 degree oven, 25-30 minutes.  

BANANA NUT MUFFINS

½ cup stick butter or margarine, softened

1 cup granulated sugar

2 large eggs

2 large ripe bananas, mashed

2 cups all-purpose flour

1 teaspoon salt

1 teaspoon baking powder

½ teaspoon baking soda

1 cup buttermilk

½ cup chopped pecans

1 teaspoon vanilla extract

Preheat oven to 400 degrees.  Grease 12 muffin-pan cups or use paper liners.  

Beat together butter and sugar at medium speed until light and fluffy.  Add eggs, 1 at a time, beating well after each addition.  Beat in bananas until smooth.

Mix together flour, salt, baking powder, and baking soda.  

Alternately stir flour mixture and buttermilk into egg mixture until dry ingredients are just moistened.  Stir in nuts and vanilla.  Do not overmix batter; it should not be completely smooth.

Spoon batter into prepared pan, filling two-thirds full. Bake until golden brown, 15 to 18 minutes.  Transfer muffin-pan cups to a wire rack  to cool slightly.  Turn out onto rack.  Serve warm.

BLUEBERRY MUFFINS

Streusel Topping (below)
1 cup milk

¼ cup vegetable oil

½ teaspoon vanilla

1 large egg

2 cups all-purpose flour

½ cup sugar

3 teaspoons baking powder

½ teaspoon salt

1 cup fresh or canned (drained) blueberries or ¾ cup frozen (thawed and well drained)

Heat oven to 400 degrees.  Grease bottoms only of 12 medium muffin cups with shortening or line with paper baking cups.

Prepare Streusel Topping, set aside.

Beat milk, oil, vanilla, and egg in large bowl.  Stir in flour, sugar, baking powder and salt all at once just until flour is moistened (batter will be lumpy).  Fold in blueberries.  Divide batter evenly among muffin cups.  Sprinkle each with about 2 teaspoons topping.

Bake 20 to 25 minutes or until golden brown.  Immediately remove from pan to wire rack.  Serve warm..

TOPPING:

2 tablespoons firm stick margarine or butter
¼ cup all-purpose flour

2 tablespoons packed brown sugar

¼ teaspoon ground cinnamon

Cut margarine into flour, brown sugar, and cinnamon in medium bowl using pastry blender or crisscrossing 2 knives, until crumbly.

BLUEBERRY MUFFINS

½ cup butter

2 cups all-purpose flour

1 ¼ cups white sugar

2 eggs

½ cup milk

2 teaspoons baking powder

½ teaspoon salt

1 ½ cups fresh blueberries

Preheat oven to 350 degrees.  Grease and flour muffin pan or use paper liners.  Sift flour, baking powder and salt together and set aside.

Cream butter and sugar until light and fluffy.  Add eggs and beat well.  Add milk and flour mixture.  Beat until combined.  Gently stir in blueberries.

Fill muffin cups ¾ full.  Bake at 350 degrees for 25 to 30 minutes.

