Streusel Top Muffins










                                                                              
1/3 cup brown sugar


3 Tbs. flour


1 tsp. cinnamon

1 Tbs. melted butter


1 ¾ cup sifted flour

¼ c. sugar

2½ teaspoons baking powder

½ teaspoons salt

1 egg

¾ cup skim milk

1/3 cup melted butter
1. Heat oven to 400*,  Line muffin tins
2. Combine brown sugar, 3 Tbs. flour, 1Tbs melted butter, and cinnamon in small bowl. Set aside.


3. Combine remaining flour, baking powder, sugar, and salt in large mixing bowl (dry ingredients). Set aside.
4. Beat egg in small bowl

5. Add milk and 1/3 cup melted butter to the beaten egg and mix well.

6. Make a well in the center of the dry ingredients.

7. Pour the liquid mixture all at once into the center of the dry ingredients.
8. Stir until the ingredients are just moistened. Batter will be lumpy.

9. Spoon batter into the muffin cups until they are 2/3 full.

10. Sprinkle topping over muffins.

11. Bake 20 min. Test with toothpick




  Streusel Topping 











