MARVELOUS MUFFINS
(Basic Muffin)


2 ½ cups all-purpose flour


½ cup sugar


3½ tsp. baking powder


½ tsp. salt

Sift dry ingredients into medium bowl.  Add the following liquid ingredients:


1¼ cup milk


1/3 cup salad oil


1 egg, lightly beaten

Make a well in center of flour mixture, pour in liquids all at once and stir just until dry ingredients are blended, but not smooth.  Fill greased muffin cups 2/3 full (may use a mechanical ice cream scoop).  Sprinkle tops with a mixture of cinnamon and sugar (and chopped pecans - optional).  Bake 15-20 minute at 400 degrees.  Yields 12.

This is a basic and versatile recipe can be varied by adding a choice or combination of two of the following: grated apples, raisins, pecans, grated orange or lemon, dried cranberries.  May also put half of batter into pan and then put ½ tsp. of jam, then top with remaining batter.  

