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BERRY GOOD YOGURT MUFFINS

WASH HANDS


TIE BACK HAIR


PUT ON APRON

	Ingredients:


175 mL  all purpose flour (sifted)


175 mL  whole wheat flour


125 mL  granulated sugar


75 mL  yellow cornmeal


5 mL  baking soda


5 mL  baking powder


2 mL  salt


175 mL  low-fat plain yogurt


50 mL  vegetable oil


50 mL  orange juice 


1 large  egg


250 mL  blueberries
	Equipment:


	Method:

1. Preheat oven to 375 F (190 C).

2. Line 12 muffin cups with paper liners.

3. In a large bowl, mix the flour, sugar, cornmeal, baking soda, baking powder and salt. Make a well in the center.

4. In another bowl, mix the yogurt, vegetable oil, orange juice and egg.

5. Pour the wet ingredients into the dry ingredients and stir just enough to moisten (use as few strokes as possible).

6. Carefully, fold in the blueberries.

7. Fill muffin cups 3/4 full. Divide any remaining batter evenly among the 12 cups.

8. Bake until golden and a toothpick inserted in the center comes out clean, 

about 18 – 20 minutes.

9. Remove muffins and place on a rack to cool.

Yield:  12 Muffins.




LAB REVIEW for BERRY GOOD YOGURT MUFFINS

Product Standard:

1. __________________________

2. __________________________

Lab Focus:

To prepare a nutritious muffin.

To review oven use and safety.

Nutrition:

flour/cornmeal_________________

egg ________________________

yogurt _______________________

blueberries __________________

vegetable oil __________________

Lab Duties:

Washer _________________
Dryer _______________________

Unit Manager ____________

Special Duties_________________

Questions:

1. The three basic steps in preparing muffins are:

___________________________________________________________________

____________________________________________________________________________________________________

___________________________________________________________________

2. The two ingredients which make the muffins rise and become light and porous are   

          ______________________________and ___________________________.

3. The two ingredients which provide our diet with fiber are ____________________

     and ______________________.

4. The oven rack should be in the ____________position to allow an even circulation of heat while baking muffins .

5. If your muffins are placed inside the oven before the oven reaches the set temperature, the top may burn. Explain why. ____________________________________________

___________________________________________________________________

6. How does “over mixing” affect the texture of a muffin?

___________________________________________________________________

7. Two ways you can tell if your muffins are done are _____________________________

___________________________________________________________________

8. Why is it important to fill all the muffin cups evenly? _____________________________
___________________________________________________________________

After the Lab:
Would you make these muffins at home?_____________________________________

