Raspberry – White Chocolate Chip Muffins

Prep time: 15 minutes





Makes 1 dozen muffins

Baking time: 22 minutes


Muffins:

1 cup milk

1/2 cup Butter, melted

1 egg, slightly beaten

2 cups all-purpose flour

1/3 cup sugar

2 teaspoons baking powder

1 teaspoon salt

1 cup fresh or frozen raspberries 

1/2cup white baking chips


Topping:

1/4 cup Butter, melted

1/4 cup sugar

Preheat oven to 375 degrees F.

Combine milk, 1/2 cup melted butter and egg in large bowl.

Combine all remaining muffin ingredients except raspberries in a separate bowl.  Make a well in these dry ingredients.

Add liquid ingredients all at once.  Stir just until flour is moistened.

Gently stir in 1/2 cup white baking chips with the raspberries.

Spoon batter into 12 greased paper-lined muffin cups.

Bake for 22 to 25 minutes or until golden brown.

Cool slightly.  Remove from pan.  Dip tops of muffins in 1/4 cup melted butter than sugar.

Store muffins in covered container up to 3 days of freeze in airtight containers up to 3 months.

One muffin provides 240 calories, 4 g protein, 15 g carbohydrates, 1 g dietary fiber, 13 g fat, 50 mg cholesterol, and 230 mg sodium.
    

.

Banana Crumb Muffins
Amount Measure Ingredient -- Preparation Method

-------- ------------ --------------------------------

1 1/2 Cups all-purpose flour

1 teaspoon baking soda

1 teaspoon baking powder

1/2 teaspoon salt

3 Large ripe bananas -- mashed

3/4 Cup sugar

1 egg

1/3 Cup butter -- melted

TOPPING:

1/3 Cup packed brown sugar

1 tablespoon all-purpose flour

1/8 teaspoon ground cinnamon

1 tablespoon butter

In a large bowl, combine dry ingredients. Combine bananas, sugar, egg and butter. Stir into dry ingredients just until moistened. Fill greased muffin cups three-fourths full. Combine the fist three topping ingredients; cut in butter until crumbly. Sprinkle over muffins. Bake at 375 degrees for 18-20 minutes. Cool in pan 10 minutes before removing from pan. 
Best Loved Blueberry Muffins

Preptime: 15 minutes





Makes one dozen muffins.

Baking time: 22 minutes 

              Muffins: 

                     1 cup milk 

                     1/2 cup Butter, melted 

                     1 egg, slightly beaten 

                     2 cups all-purpose flour 

                     1/3 cup sugar 

                     2 teaspoons baking powder 

                     1 teaspoon salt 

                     1 cup fresh or frozen blueberries 

              Topping: 

                     1/4 cup Butter, melted 

                     1/4 cup sugar 

Preheat oven to 375°F. 

Combine  milk, 1/2 cup melted butter and egg in large bowl. 

Combine all remaining muffin ingredients except blueberries in a separate bowl.  Make a well in these dry ingredients.

Add liquid ingredients all at once.   Stir just until flour is moistened. 

Gently stir in blueberries. 

Spoon batter into 12 greased paper-lined muffin cups. 

Bake for 22 to 25 minutes or until golden brown. 

Cool slightly. Remove from pan. Dip tops of muffins in 1/4 cup melted butter, then in sugar. 

 Store muffins in covered container up to 3 days or freeze in airtight containers up to 3 months. 

 One muffin provides 240 calories, 4 g protein, 15 g carbohydrates, 1 g dietary fiber, 13 g fat, 50 mg cholesterol, and 230 mg sodium. 

  Variation: Lemon Blueberry Muffins: Stir in 1 tablespoon grated lemon peel with the flour. 

French Breakfast Muffins

Prep time: 10 min.

Cook time: 25 min.

Makes 12 muffins (12 servings)


Ingredients
1 1/2 cups all-purpose flour



1 egg, lightly beaten


1/2 1 1/2 teaspoons baking powder


1/3 cup butter, melted butter


1/4 teaspoon ground nutmeg



1/4 cup white sugar

1/8 teaspoon salt






Topping:

1/3 cup butter, melted




1/2 teaspoon ground cinnamon

Directions

1. Preheat oven to 350 degrees F (175 C).  Grease muffin cups or line with paper muffin liners.
2. In a medium mixing bowl, stir together flour, 1/2 cup sugar, baking powder, nutmeg and salt.  Make a well in the center of the mixture.  Stir together egg, milk and 1/3 cup melted butter.  Add egg mixture to flour mixture; stir until just moistened (batter may be lump).  Spoon batter into prepared muffin cups.
3. Bake in preheated oven for 20 to 25 minutes.  Meanwhile, combine 1/4 cup sugar and cinnamon.  When muffins are finished baking, dip tops of muffins in the melted butter, and then in the cinnamon sugar mixture.  Serve warm.
Apple Muffins

1 large egg

1/4 cup vegetable shortening, melted

1/2 cup granulated sugar

2 1/2 cups apples, chopped

2 cups all-purpose flour

4 teaspoons baking powder

1/2 teaspoon salt

1/2 teaspoon ground cinnamon

1 cup milk

1 tablespoon granulated sugar

1/2 teaspoon cinnamon, ground

1. In a bowl, combine egg, melted shortening, milk, and 1/2 cup sugar, stirring well.  Add chopped apples and mix well.

2. In a smaller bowl, combine flour, baking powder, salt, and 1/2 teaspoon cinnamon.  Make a well.

3. Add the egg mixture stirring just until moistened.  Spoon into greased muffin tins, filling two-thirds full.

4. Combine 1-tablespoon sugar and 1/2 teaspoon cinnamon; sprinkle over the muffins.  Bake at 375 degrees for 20 to 25 minutes.

Makes 1 dozen muffins. 

Strawberry Muffins

Strawberry muffins can be made with fresh or frozen strawberries.  If using frozen berries, thaw slightly, then chop with a knife.  Makes 8 muffins (8 servings).

Ingredients
1/4 cup canola oil

1/2 cup milk

1 egg

1/2 teaspoon salt

2 teaspoons baking powder

1/2 cup white sugar

1 3/4 cups all-purpose flour

1 cup chopped strawberries


Directions

1. Preheat oven to 375 degrees F (190 degrees C) oil an 8 cup muffin tin, or use paper liners
2. In a small bowl, combine oil, milk, and egg.  Beat lightly.  In a large bowl, mix flour, salt, baking powder and sugar.  Toss in chopped strawberries and stir to coat with flour.  Pour in milk mixture and stir together.
3. Fill muffin cups.  Bake at 375 degrees F (190 degrees C) for 25 minutes, or until the tops bounce back from the touch.  Cool 10 minutes and remove from pans.
