Muffin Recipe Booklet
1.
Delicious Cheese Muffins
250 mL all-purpose flour

125 mL sugar




Sift together these dry 

7.5 mL baking powder



ingredients then toss 

1 mL baking soda



with cheese.

180 mL grated cheddar cheese

In a separate bowl:
125 mL plain yogurt

Beat eggs, then 





25 mL melted margarine
beat in yogurt 





1 egg




and melted butter.

Add wet ingredients to dry ingredients and stir just enough to moisten all ingredients.

Bake 200 C for 15 to 18 minutes.   Makes 6 muffins.

2.
Carrot Spice Muffins
125 mL sugar
300 mL all-purpose flour


Sift all these dry ingredients

1 mL salt





together in a separate bowl.
7.5 mL baking powder

2.5 mL baking soda

2.5 mL cinnamon

1 mL nutmeg

1 mL ginger

In another bowl:

1 egg





2.5 mL vanilla





30 mL orange juice

Mix together.





75 mL vegetable oil





250 mL grated carrot.

Combine by using the muffin method.  Bake 180  C for 20 minutes.  

Makes 6 muffins.

3.
Bran Muffins
125 mL warm water

42 mL milk powder

Mix together and soak for 5 minutes.
7.5 mL vinegar
125 mL All Bran Cereal

Then stir in:
37 mL cooking oil




23 mL molasses




1/2 egg




1 mL vanilla

In a separate bowl mix:

125 mL all-purpose






2.5 mL baking powder






2.5 mL baking soda






1 mL salt






25 mL packed brown sugar

Combine ingredients by using the muffin method.  Add 80 mL raisins (optional).

Bake 190  C for 20 - 25 minutes.     Makes 6 muffins.

4.
Banana Muffins
1-2 Large bananas, mashed

65 mL white sugar

1/2 slightly beaten egg

40 mL melted margarine or butter

2.5 mL baking soda

2.5 mL baking powder

1 mL salt

185 mL all-purpose flour

Mix the mashed banana, sugar, egg and margarine together. Set aside. In a separate bowl, mix together baking soda, baking powder, salt and flour. Mix wet and dry ingredients all together, being careful not to over-stir! Pour into greased muffin tins, and bake in 180 C oven for approximately 20 minutes.   Makes 6 muffins.
