
Cookin 4 Me: Learning to Cook Independently 

 

Cookin4me.com 

Breakfast Muffins        Makes 12 muffins 
 

Need: 
Muffin tin(s) - 12 cups 
12 muffin papers 
Large and small mixing bowl 

 

Get: 
 2 cups All-Purpose Flour 
 ½ cup sugar 
 ½ teaspoon salt 
 1 Tablespoon baking powder 
 1 cup total add-in (chopped nuts, raisins, chocolate or peanut butter chips) 
 1 cup milk 
 ¼ cup vegetable oil 
 2 large eggs

 

Cook: 
1. Preheat oven to 400°F. 
2. In large bowl, put  

o Flour 
o Sugar 
o Salt 
o Baking powder 
o Chosen add-in 

3. Whisk mixture in large bowl until completely mixed 
4. In small bowl, put the milk, oil and eggs 
5. Whisk mixture in small bowl until completely mixed 
6. Pour small bowl into large bowl 
7. With a fork or rubber spatula, mix gently for 25 strokes -- no more!  
8. Scoop into muffin pan.  
9. Place pan in the oven.  
10.  Bake for 15 minutes. If toothpick inserted doesn’t comes out clean, bake 

no more than 5 more minutes.  
11.  Remove from oven. Turn oven off. 
12.  Let muffins rest in pan 5 minutes before taking out and serving.  

 
(Hint: Can freeze leftover baked muffins for later time) 

 
Adapted from kingarthurflour.com 



Cookin 4 Me: Learning to Cook Independently 
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Breakfast Muffins        Makes 6 muffins 
 

Need: 
Muffin tin(s) - 6 cups 
6 muffin papers 
Large and small mixing bowl 

 

Get: 
 1 cup All-Purpose Flour 
 ¼ cup sugar 
 ¼ teaspoon salt 
 1 ½ teaspoons baking powder 
 ½ cup total add-in (chopped nuts, raisins, chocolate or peanut butter chips) 
 ½ cup milk 
 2 Tablespoons vegetable oil 
 1 large egg

 

Cook: 
1. Preheat oven to 400°F. 
2. In large bowl, put  

a. Flour 
b. Sugar 
c. Salt 
d. Baking powder 
e. Chosen add-in 

3. Whisk mixture in large bowl until completely mixed 
4. In small bowl, put the milk, oil and eggs 
5. Whisk mixture in small bowl until completely mixed 
6. Pour small bowl into large bowl 
7. With a fork or rubber spatula, mix gently for 25 strokes -- no more!  
8. Scoop into muffin pan.  
9. Place pan in the oven.  
10.  Bake for 15 minutes. If toothpick inserted doesn’t comes out clean, bake 

no more than 5 more minutes.  
11.  Remove from oven. Turn oven off. 
12.  Let muffins rest in pan 5 minutes before taking out and serving.  

 
(Hint: Can freeze leftover baked muffins for later time) 

 
Adapted from kingarthurflour.com 


