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STEP ONE*
NE < D
MEASURE OUT DRY INGREDIENTS W
AND MIX TOGETHER. N A BOW L-
(D °START Wit 1 2. cUPS UNBLEACHED =

ALL PURPOSE FLOUR.

(2)-cHoose s 1 cup-

ALMOND BALKIAHEAT
LELOUE 4 FLovR
[\ 0 bbbo r.)
v 4 2T )
WHOLE WHEAT NUT FLOUR BUCK WHEAT
FLOUR. (ALMOND, HAZELNUT) Floum.
K CONSIDER A COMBINATION OF FLOURS, MAKE SURE YOUR FLOURS ADD P 0 2%
@ s ADD [ieme — —
+ 1 Y2 Teaspoon s + 45 Fepssoon YT NSO
BAKING POWDER. BAKING SODA EhiF

STEP TWO®% @
IN A BOWL MIX “"WeT" |NGREDIENTS

@ * CHOOSE SWEETENER.:

cocoMwT 3064:
SUGAR
73 i
112 cup Hone 3, 3
Y 4 cup PALM OR. 74 cuP CANE SUGAR
COCONUT SVGAR. (RAW OR ORGANIC,IF AVAILAGLE)

@ s ADD EGG65:

O 2EGGS, LIGHTLY RBEATEN
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@ CHO0SE FAT: /2 cup OF 2

s

(1 8Tick) BUTTER, MELTED

VEGETABLE COCONUT

=ik olL
@ e CHOOSE LIQUID

=1 =

4CUP BUTTERMILK  ACUP OF MILK Y2 cue oF yoowrt + Y2 cup o SOURCREAM
(ORNON-DAMRY)+ /2 cUP OF MILk

+1/2 cp 0% MILK
4 TABLESPOON LEMON (ORNON -DAIRY NILK) (DR NON-DAIRY MILK)

@ ¢ CHOOSE FLAVORINGS °

é /\
= &
(%)
| TEASPOON) OF 1/2 TEASPOON) OF 2 TEASPOONS OF
VANILLA ALMOND LEMON 2EST
STEP THREE : L&)

MIX WET AND DRY ’

\ory/

STEP FOUR Y

_CH00SE ] cup oF oREANIC * SEASONAL FRUIT CUT INTo PIECES OR LEFT WHOLE

Jou Co.. M &

STRAWBERRIES BERRIES CHERRIES

(?'Lu EBERRY, BLACKBERRY,
SEASONAL FRUIT FOR MAY - AUGUST WOBRRY, Réstounxy)

@ TOSS FRUIT INTO / TABLESPooN) OF FLOUR MIXTURE TO PREVENT THeEM FROM
FALLING TO THE BOTTOM

° GREASE MUFFIN TINS OR LINE MUFFIN PAN. FlLL EACH MUFFIN cUP
ALMOST FULL WITH BATTER,

USING TNO SPoONS. PLACE IN THE

OVEN AND BAKE FOR 20— 235 MINUTES,

ONTIL A TOOTHPICK. INSERTED IN TUE 5TEP F|VE
CeNTER, OF THE MUFFIN (OMES OUT CLEAN.

* TRANSFER TO A WIRE RACK AND LET cool FOR. ABOUT 5 -410 MINUTES
BEFORE REMOVING FROM THE PAN.

MAKES 12 REGULAR. SIZED MUFFINS




