Anything Goes Muffins

500 mL
flour

180 mL
packed brown sugar

10 mL
baking powder

2 mL
baking soda

2 mL
cinnamon

1 mL
salt

2
eggs

250 mL
milk (80 mL milk powder)

60 mL
oil

5 mL
grated orange rind

5 mL
vanilla

250 mL
blueberries (currants, raisins, choc. chips etc…)
1. Preheat oven to 375 F.  Spray muffin tins with vegetable spray.
2. In a large bowl, combine flour, brown sugar, baking powder, baking soda, cinnamon and salt.  Make a well.
3. In another bowl, combine eggs, milk, oil, orange rind and vanilla.
4. If using frozen blueberries, place in a small bowl and dredge (toss) with 15 mL flour to coat.  This prevents blueberries from sinking.
5. Add liquid ingredients to dry ingredients.  Add blueberries.  With wooden spoon, stir together just until just moistened.
6. Fill muffin tins ¾ full.  Bake for 20-25 minutes or until golden brown.
7. Remove and let cool for 10 minutes.

