Blueberry Oat Muffins
Preheat oven to 200 C (400 F)

125 ml rolled oats

125 ml sour milk  (125 ml milk + stir in 7 ml lemon juice and let stand until it coagulates)

125 ml all-purpose flour

2.5 ml baking powder

1 ml baking soda

1 ml salt (optional)

90 ml lightly packed brown sugar

½ beaten egg (beat in a small bowl, measure out ½)

30 ml melted margarine

125 ml blueberries (partially frozen, well-drained)

1.  Combine oats and sour milk in a small bowl.  Let stand.

2.  Combine flour, baking powder, soda, salt and brown sugar.  Stir well to            blend (could be sifted together).

3.  Add egg and melted margarine to the oat and milk mixture.  Mix well.

4.  Add oat mixture all at once to dry ingredients.  Stir just until all ingredients are moistened.  

5.  Gently fold in blueberries.  

6.  Fill muffin cups ¾ full.

7.  Bake at 200 C for 15 – 22 minutes.  Makes 6 muffins.  

Questions:

1.  How did you make sour milk for this recipe?

2.  Why did you make sour milk for this recipe?

3.  Explain why you fold the blueberries into the recipe and not beat them in?

