
Basic Muffins 

Yield: 24 Mini Muffins​ Portion Size: 1 Muffin 

Ingredients:  

2 Cups​​ Flour 

½ Cup​​ Granulated Sugar 

2 tsp​ ​ Baking Powder 

½ tsp​ ​ Salt 

¾ Cup​​ Milk 

½  Cup​ Unsalted Butter, melted and cooled 

2 ​ ​ Large Eggs 

Directions:  

Preheat the oven to 350 degrees F. Line 1 mini muffin pan with muffin papers and set them aside. 

 

In a small bowl whisk together the flour, sugar, baking powder, and salt. 

 

In a medium bowl whisk together the milk, butter, and eggs until well combined.  

 

Add the flour mixture to the milk mixture and stir until well combined.  

 

Put one Tablespoon of batter in each muffin liner.  

 

Bake for 15-18 minutes, or until a toothpick inserted into the center comes out with only a few 

moist crumbs.  

 

Transfer to a cooling rack and cool completely.  
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5​ ​ ​ ​ Sugar 
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