Basic Muffins

1 ¾ c flour

2 tsp baking powder

¾ c milk

¼ tsp salt

1/3 c sugar

1 beaten egg

¼ c vegetable oil

Preheat oven to 400º. Lightly grease muffin pan.

In a medium mixing bowl, sift flour, sugar, baking powder, and salt. Make a well in the center of the dry ingredients. 

In another bowl, beat egg, milk, and oil. Add liquid ingredients all at once to dry ingredients. Stir just until moistened. The batter should be lumpy. ***

Fill muffin cups 2/3 full. Bake 20 minutes or until golden. Cool on a wire rack.

***Variations

Chocolate Chip Muffins: Fold in 2/3 c. mini semi-sweet chocolate chips

Cheese Muffins: Stir in ½ c. shredded cheddar or monterrey jack cheese into dry ingredient mixture.

Blueberry Muffins: Fold in ¾ c. fresh or frozen blueberries.

Cranberry Muffins: Combine 1 c. coarsely chopped cranberries and 2 Tbsp sugar and fold into muffins.

