Cinnamon Sugar Muffins

INGREDIENTS

YIELD: 12 muffins

1 Y/,cups flour

Y/,cup sugar

2teaspoons baking powder
/,teaspoon salt
!/,teaspoon ground nutmeg
!/,teaspoon ground allspice
legg, beaten

Y,cup milk

/.cup butter, melted

TOPPING

2tablespoons sugar
!/,teaspoon ground cinnamon

/,cup butter, melted

DIRECTIONS
1. Preheat oven to 400 degrees.
2. Line a muffin tin with papers and spray.
3. Mix flour, sugar, baking powder, salt, nutmeg and allspice in a large bowl.
4. Combine egg, milk and butter in a small bowl.
5. Combine egg, milk and butter in a small bowl.
6. For topping combine sugar and cinnamon.
7. Spoon batter into greased or paper-lined muffin cups.
8. Sprinkle topping and wipe down muffin tin.

Bake for 20 minutes.


http://www.food.com/about/flour-64
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