MIXED UP MUFFINS (A)
Yield: 6 muffins    /      Groups of 2
Ingredients:                                                                                          

175mL   All purpose flour 

50mL     White Sugar

8mL       Baking powder 

pinch     Salt 
80mL   *Chocolate chips*
40mL      *Melted Butter*
125mL     * Milk*
  1/2         *Egg*
Method:
1. Preheat oven to 375(F(conv. bake) and prepare muffin pan with liners
2. In a large bowl sift together flour, salt, baking powder and sugar then add chocolate chips and make a well.
3. Split egg into 2 equal custard cups and share with other pair in unit.

4. Mix together melted butter, ½ egg and milk in a medium bowl
5. Pour liquid mixture into well and stir with a fork until all the dry ingredients are just moistened.  Batter should be Lumpy.  Do not over mix!
6. Using a large spoon, fill muffin pans equally 
7. Bake for approximately 20min or until golden brown and toothpick comes out clean.

8. Leave in pan and see teacher for proper way to store overnight.

Tray: 
80mL dry measure cup

 Measuring spoons 

2 custard cups

sm. liquid measuring cup 

Metal spatula
