Muffins Muffin Recipes You Can Make At
Home

Ingredients:

1 1/2 cups all-purpose flour

1 1/2 teaspoons baking powder
= 1/2 teaspoon baking soda

= 1/4 teaspoon salt

= 1/2 cup sugar

= Tegg

= 1/2 cup milk

= 1/4 cup butter, melted

1 cup fresh blueberries
Instructions:
1. Preheat oven to 375 degrees F (190 degrees C). Grease or line a

muffin tin with paper liners.

2. In a large bowl, whisk together the flour, baking powder, baking soda,
salt, and sugar.

3. In a separate bowl, whisk together the egg, milk, and melted butter.

4. Add the wet ingredients to the dry ingredients and stir until just
combined. Do not overmix.



5. Fold in the blueberries.
6. Fill the prepared muffin tins 2/3 full.

7. Bake for 20-25 minutes, or until a toothpick inserted into the center
comes out clean.

8. Let the muffins cool in the pan for a few minutes before transferring to
a wire rack to cool completely.
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1 1/2 cups all-purpose flour

1 1/2 teaspoons baking powder
= 1/2 teaspoon baking soda
= 1/4 teaspoon salt

= 1/2 cup sugar
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1 egg

1/2 cup milk

1/4 cup butter, melted

1 cup semisweet chocolate chips
Instructions:
1. Preheat oven to 375 degrees F (190 degrees C). Grease or line a

muffin tin with paper liners.

2. In alarge bowl, whisk together the flour, baking powder, baking soda,
salt, and sugar.

3. In a separate bowl, whisk together the egg, milk, and melted butter.

4. Add the wet ingredients to the dry ingredients and stir until just
combined. Do not overmix.

5. Fold in the chocolate chips.
6. Fill the prepared muffin tins 2/3 full.

7. Bake for 20-25 minutes, or until a toothpick inserted into the center
comes out clean.

8. Let the muffins cool in the pan for a few minutes before transferring to
a wire rack to cool completely.

Ingredients:

= 1 1/2 cups all-purpose flour

= 1 1/2 teaspoons baking powder



= 1/2 teaspoon baking soda
= 1/4 teaspoon salt

= 1/2 cup sugar

= 1egg

= 1/2 cup milk

= 1/4 cup butter, melted

= 1 ripe banana, mashed

= 1/2 cup chopped walnuts
Instructions:
1. Preheat oven to 375 degrees F (190 degrees C). Grease or line a

muffin tin with paper liners.

2. In a large bowl, whisk together the flour, baking powder, baking soda,
salt, and sugar.

3. In a separate bowl, whisk together the egg, milk, and melted butter.

4. Add the wet ingredients to the dry ingredients and stir until just
combined. Do not overmix.

5. Fold in the mashed banana and walnuts.
6. Fill the prepared muffin tins 2/3 full.

7. Bake for 20-25 minutes, or until a toothpick inserted into the center
comes out clean.



8. Let the muffins cool in the pan for a few minutes before transferring to
a wire rack to cool completely.
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The Extraterrestrial Vision: Who Is Here and
Why? Unraveling the Mysteries of
Extraterrestrial Life

EXTRATERRESTRIAL

In the vast expanse of the universe, where countless celestial bodies
dance in an intricate symphony of cosmic existence, there...
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L Fix It & Forget It Slow Cooker Dump Dinners &
il Desserts: Your Kitchen Savior

SLOW COOKER
DUMP DINNERS/‘-};__

Are you ready to revolutionize your cooking routine? Introducing Fix It
&amp; Forget It Slow Cooker Dump Dinners &amp; Desserts, the
cookbook that will...
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