BLUEBERRY MUFFINS

Ingredients
8 tablespoons of butter, melted
Y2 cup of milk
2 teaspoons of vanilla extract
2 cup of sugar
2 cup of brown sugar
2 eggs
2 cups of all-purpose flour
1 teaspoon of salt
2 teaspoons of baking powder
2 teaspoon cinnamon
2 cups de blueberries

Mix le butter, le lait, le vanille, les sucres et les eggs. Tamisez ensemble the flour, le sel, la poudre a pate et la
canelle. Add les Ingredients secs aux autres Ingredients, et Mix jusqu’a ce que tout soit bien incorporé. Add les blueber-
ries et remuer délicatement pour ne pas les casser.

Utiliser un moule a muffins graissé ou avec de petits papiers. Remplissez chaque muffin a %. Saupoudrer
chaque muffin d’une teaspoon of sugar. Cook 25 a 30 mn in an oven preheated to 350° F. Pour faire 12 muffins.

ACTIVITIES
1. What other fruits could you use in this recipe?
2. Imagine variations on this recipe using other fruits and other types of flour. Verify your ideas by finding similar
recipes on line.
3. What are different ways to sweeten muffins?

4, What is the origin of the word “muffin?”

5. Organize a tasting of this recipe, substituting a different fresh or dried fruit in each muffin.





