Name: _______________________________RECIPE: Orange Blueberry Muffin
Yield: 6 muffins     Oven Temp:400°F



Baking Time: 20 minutes  



Ingredients




125 mL 	milk
 1		egg
30 mL		margarine, melted
2.5 mL		vanilla

80 mL		frozen blueberries	

210 mL	flour		
75 mL		brown sugar
8 mL 		baking powder
8 mL 		orange zest


Instructions

1. Preheat oven to _____________F. Line muffin tin with liners.
2. Combine flour, brown sugar and baking powder in a _____________________. Break up clumps of _______________________________________.
3. ________________________________________________________ with large grater then _______________________ rind on cutting board before measuring
4. Add orange zest to __________________________ and mix well.
5. Beat egg, milk, melted margarine and vanilla in a _________________________________.
6. Make a well in dry ingredients then add wet mixture to dry mixture ______________________________ stirring with a _______________________________ until moist and lumpy.*REMINDERS: 



7. Sprinkle frozen berries ____________________________.
8. Divide evenly amongst 6 muffin tins.
9. Bake for _____________________ minutes or until golden brown.

Tests for Doneness:

Colour: _________________________________________________
Touch Test: ____________________________________________
Toothpick Test: _________________________________________
_________________________________________________________
Use All about Muffin Handout for help
PERSON B: ___________________________________
____________________________________________________________________________________________
PERSON A: ____________________________
______________________________________________________________________________
Tray Equipment:		
LAB DUTIES:

Dishwasher: _______________________________
Housekeeper: _____________________________
Dish Dryer: ________________________________
Special Duties: _____________________________






QUESTIONS: 
1. Describe the characteristics of a standard muffin:




2. Explain how a preheated oven can help you get the biggest muffins possible from your recipe?




3. Explain how to ensure all your muffins are portioned equally and why this is important.




4. How can you prevent overbaking a muffin?




5. Describe the advantage and disadvantage of leaving muffins in the pan to cool. 





6. Explain how to best store the muffins you have just made so that you can take them home to share. 



