Recipe: Vanilla Pear Muffin



Name: ___________________________

Yield: _____ muffins      Oven Temp: _____ (F

Ingredients:

250mL   Flour 

60mL     Sugar

8mL       Baking powder 

3mL       Cinnamon      

1mL  
Salt

   2 
Pear halves, diced & dried

30mL     
Oil

125mL   
Milk

8mL 
Vanilla

  1     
Egg

Topping:                 10mL white sugar + 1.25mL Cinnamon

Instructions:
1. Preheat oven to 375(F and line ____________ with liners.

2. ____________ pear halves into small pieces on cutting board then arrange on a sheet of paper towel to absorb excess moisture.

3. In a _________ bowl sift flour, sugar, baking powder, cinnamon and salt. Stir and make a ___________.

4. In a _____________ bowl, beat egg, milk, oil and vanilla together. Do not _______________.

5. Pour wet mixture into ___________________________________ and stir with a __________ until all the dry ingredients are just moistened.  Batter should be ______________________  
6. Sprinkle ________________________ over the top of batter. Gently fold in. 

7. Using a _____________________ spoon, fill muffin pans ¾ full.

8. Combine ________________ ingredients then __________________ over tops of muffins.

TEST FOR DONENESS:

Color: _____________________________________________________________________

Touch test: _________________________________________________________________

Timer: when used with the correct yield of recipe which is __________ muffins

Toothpick Test: _______________________________________________________________

Pulls away from pan edge (can not see with a muffin liner) 


Equipment on tray:





  Baking Time:














Dishwasher: _____________________________









Housekeeper(s): ___________________________









Dish dryer: ________________________________









Special Duties: _____________________________

Person A:  _______________________________
Person B: ________________________________

_____________________________________
____________________________________

QUESTION:

1. How do you bake two muffin pans at the same time?

______________________________________________________________________________

2. The muffin mixing method has 4 main steps. Number the steps in order of first to last.

_______
Pour liquid into the well and mix until just moistened

_______
Fold in chopped nuts or fruit gently

_______
Sift dry ingredients together and make a well

_______
Beat liquid ingredients together

3. Which ingredient could you leave out of this recipe and not have any negative effects? 

___________________________________________________________________________

