Recipe: Banana Chocolate Chip Muffin



Name: _________________

Yield: __6__ muffins      Oven Temp: _____ F
Ingredients:
250mL   Flour 

25mL     Sugar

5mL       Baking powder 

2mL       Baking soda      

80mL   Chocolate Chips

250mL    Mashed Banana = approx. 2 

60mL      Oil

25mL      Milk

1     Egg

Instructions:
1. Preheat oven to 350F and line muffin tin with liners.

2. In a large bowl sift flour, baking powder, baking soda and sugar

3. Stir in chocolate chips and make a well in the middle of the dry ingredients.

4. In a small bowl, mash the bananas with a fork then measure. 

5. Combine oil, egg, milk and 250mL of mashed bananas in a medium bowl.  Mix well.

6. Pour banana mixture into well of dry ingredients and stir with a fork until all the dry ingredients are just moistened.  Batter should be Lumpy.  Do not over mix!
7. Using a large spoon, fill muffin pans ¾ full.

8. Bake for approx. 20-25min 

9. Immediately remove muffins from pan and cool on cooling racks.

TEST FOR DONENESS:

1. Color: golden brown
2. Touch test: springs back when lightly touched
3. Timer: when used with the correct yield of recipe which is 6 muffins

4. Toothpick Test: inserted into the center of the largest. Has dry crumbs on it not wet ones. 
5. Pulls away from pan edge (can not see with a muffin liner) 

PRODUCT STANDARDS: (What a good muffin looks like)

1. Texture & Inside: moist, tender and light
2. Appearance: well rounded, pebbled, bumpy top / even air cells – NO TUNNELS (holes) INSIDE
3. Taste: pleasing and no flavor overpowers the others
4. Color: golden brown
    Tray on Equipment:




Baking Time:






Dishwasher: _____________________________









Housekeeper(s): ____________________________









Dish dryer: ________________________________








Special Duties: _____________________________
Person A:  grocery shop




Person B/C: TURN ON OVEN, prepare muffin 

pan, pick up laundry, measure dry ingredients
QUESTION:

1. Sometimes we change recipes to make them healthier. How could we:

a) Add more fibre: _____________________________________________________

b) Decrease the fat: ____________________________________________________

c) Increase the nutrients: ________________________________________________

2. Finish the sentences:

a) Baking powder and baking soda are leavening agents meaning they make things rise by creating a gas called ____________________.

b) Baking Powder is made from baking soda + cornstarch + cream of tartar.  For it to start forming gas it needs _________________ to be added to it.

c) For Baking soda to start forming a gas it needs ______________ to be added to it. 

d) Can you switch baking powder for baking soda in a recipe?  Yes  /   No

e) We use a ______________ to mix our muffins so that we don’t overmix and create tunnels. 

f) Over mixing a batter or dough makes too many gluten strands which can make a muffin have ___________ and a peaked top. 
