
TASTY CORN MUFFINS

1 C all purpose flour



1 C sour cream

3/4 C yellow cornmeal



1 large egg

1/4 C sugar




1/2 C skim milk

2 tsp. baking powder



2 T butter, melted

1/2 tsp. baking soda



1 medium apple, peeled and grated

1/2 tsp. salt

· Preheat oven to 375 degrees.
· Spray twelve 2.5 inch muffin  cups pan well with cooking spray.
· In a large bowl combine flour, cornmeal, sugar, baking powder, baking soda, and salt.
· Mix in another bowl the sour cream, egg, milk, melted butter and grated apple.
· Stir the apple mixture into the dry ingredients with a spoon until moistened.
· Spoon batter into muffin pan.
· Bake at 375 degrees for 15 to 20 minutes or until a toothpick inserted in center comes out clean.
Makes 12-15 muffins.

