Blueberry Muffins

Name:








Nutrient:

Block:








Duty:

Ingredients:

125 mL
oats




1 mL
salt

125 mL
sour milk



60 mL brown sugar

125 mL 
flour




½ egg

2 mL 

baking powder


30 mL margarine, melted

1 mL 

baking soda


125 mL blueberries
Procedure:

HAHGT. Preheat oven to 400. Prepare pans.

1) Combine oats and sour milk in a small bowl. Let sit.   (A)

2) In a separate medium bowl, combine flour, baking powder, baking soda, salt and brown sugar. Stir well.  (B)

3) Add melted margarine and egg to the oat mixture. Stir well.  (A)

4) Add dry to wet stir 4-6 times.  (B)

5) Add blueberries and stir until just moist. Do not overstir. Show teacher.  (B)
6) Spoon into the muffin pans using a rubber spatula and a metal spoon. Wipe any dribbles.  (A)

7) Bake for 14-17 minutes.
8) Remove from pan, let cool on a wire rack.

Equipment:





Tray:

Standards:





Test for Doneness:

