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Muffi  ns 
Makes 12 muffi  ns
• 3 cups + 2 Tablespoons Master Mix
• 3 Tablespoons sugar
• 1 egg, beaten
• 1¼ cups water or low-fat milk

1. Combine Master Mix and sugar.
2. Blend egg and water; add to mix. Stir gently just until dry

ingredients are moistened. Mixture should be lumpy.
3. Coat muffi  n pans with non-stick spray. Fill ⅔ full.
4. Bake at 400°F for 20 minutes.

Variations: 
Blueberry Muffi  ns- Lightly coat ¾ cup fresh or frozen blueberries with Master Mix to keep them 
from discoloring or sinking to bottom. Fold blueberries and 1 teaspoon fi nely grated lemon peel 
into batter.
Cranberry Muffi  ns- Combine 1 cup coarsely chopped cranberries and 2 Tablespoons sugar. 
Fold into batter.
Date-Nut Muffi  ns- Lightly coat ⅔ cup snipped, pitted whole dates with Master Mix to keep them 
from sinking. Combine dates and ½ cup chopped nuts. Fold into batter.
Jelly Muffi  ns- Do not use muffi  n papers. Fill muffi  n cups ⅓ full with batter, top with 1 teaspoon 
jelly, jam, or preserves, top with enough batter to fi ll ⅔ full.
Cheese Muffi  ns- Stir ½ cup shredded low-fat cheddar or Monterey Jack cheese into batter.
Cornmeal Muffi  ns- Reduce Master Mix to 1½ cups. Add 1 cup yellow cornmeal. 
Banana Muffi  ns- Reduce water to ½ cup. Add ¾ cup mashed banana and ½ cup chopped nuts 
to batter.




