CHEF & CHILD FOUNDATION RECIPE COLLECTION

BLUEBERRY
MUFFINS

John H. Ryan, Ill, CC
ACF Chefs Association of Arizona, Inc

SERVINGS,
PER RECIPE,

24

Ingredients: Directions:

2 cups flour 1. Preheat oven to 350 degrees.

1 V4 cups sugar 2. Ina bowl, mix flour, sugar, baking

2 teaspoons baking powder powder, and oil until dry and crumbly.

Y2 cup oil 3. Fold in blueberries.
2 eggs Spoon into greased muffin cups.
Y2 cup milk 5. Bake 45 minutes until tops are

2 cups fresh blueberries or frozen golden brown.

without juice 6. Cool on rack, remove from muffin cups.
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N ut rit i on Amount/serving %DV*  Amount/serving %DV*
Facts Total Fat 59 8% Total Carb 18g 7% ‘
Serving Size (489) Sat. Fat 1g 5% Fiber 1g 4%
Servings Per Container Trans Fat Og Sugars 129 —_
CaFI;[reeaT 1‘ (éO Cholest. 20mg 7% Protein 2g WO_\
Sodium 55mg 2% M\
*Percent Daily Values (DV) are K7 san Gty Z 2
based on a 2,000 calorie diet. Vitamin A 0%  Vitamin C 2% ¢ Calcium 2% * Iron 4% stnce 1929
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