
Cinnamon Muffins 
Slightly adapted from A Taste of the Treasure Coast by The Yacht and Country Club of Stuart, 

Florida 
Sweet Posy Dreams, http://sweetposydreams.blogspot.com 

  
Muffins: 
1/3 cup solid vegetable shortening (like Crisco) 
1/2 cup sugar 
1 egg 
1 1/2 cups flour 
1 1/2 teaspoons baking powder 
1/4 teaspoon salt 
1/4 teaspoon nutmeg 
1/2 cup milk 
Topping: 
3 tablespoons butter 
1/4 cup sugar 
1/2 teaspoon cinnamon 
  
Preheat oven to 350 degrees F.  In large bowl, beat together shortening, sugar and egg.  Sift dry 
ingredients together and add to egg/sugar mixture in three parts, alternating with milk.  Mix well 
after each addition. 
  
Line muffin cups with cupcake liners.  Fill muffin cups 2/3-3/4 full.  Bake at 350 F. for 20-25 
minutes until lightly golden brown.​  
  
While muffins are baking, melt butter.  In small bowl, mix together sugar and cinnamon.  When 
muffins are done, immediately dip tops in melted butter and then in cinnamon/sugar. 
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