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CORN MUFFINS

1.  Preheat oven to 400°.  Fill 12 muffin tins with paper
    liners.

2.  Sift together in a large mixing bowl:



1 ¼ c. flour



1/3 c. sugar



¾ c. corn meal



2 tsp. baking powder

3.  Put in medium size mixing bowl and mix:



1 c. milk



¼ c. vegetable oil



1 egg, slightly beaten

4.  Make a well in the flour mixture.  Add wet mixture all
    at once.  Using a rubber spatula, stir just until dry

    ingredients are moistened.  (Batter should be lumpy,

    DO NOT OVERMIX.)

5.  Use 2 T. to fill muffin tins 2/3 full.

6.  Bake for 20-25 minutes until muffins are golden brown.
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