 SEQ CHAPTER \h \r 1Favorite Pumpkin Chocolate Chip Muffins
¾ cup + 1 Tbsp + 1 tsp whole wheat flour
½  c. sugar
1 ½ tsp. pumpkin pie spice
½ tsp. baking soda
1/8 tsp. baking powder
1/8 tsp. salt
1 egg
½  c. plain pumpkin 
4 Tbsp. melted butter
½  c. chocolate chips

· Pre-heat oven to 350º

· Mix dry ingredients in large bowl (W.W. flour, sugar, 
pumpkin pie 
spice, baking soda, baking powder and salt. 

· Melt butter in the microwave.  Cover it with a paper towel to 
make sure it doesn’t splatter

· In another bowl whisk: eggs, pumpkin and butter until well 
blended. 
· Stir in chocolate chips to egg, pumpkin and butter mixture.

· Make a “well” in the center of the dry ingredient mixture. 

· Pour egg, pumpkin, butter and chocolate chip mixture into well of 
dry ingredients and fold-in until just moistened.  



(DON’T OVER-MIX!)

· Grease muffin tin or use paper baking cups

· Fill muffin tins 2/3 full

· Bake at 350º for 20 to 25 minutes.

Name: ____________________________

Period: ______
Evaluation
1.
According to this recipe, what are the main steps to make muffins? (Hint: there are 5 steps)
2.
Do you want gluten to form in muffins? Yes / No 


Why?
3.
What ingredient(s) in this recipe make the muffins rise?
4.
What happens if you over-mix the muffins (stir them too much)?  Explain in words as well as draw the picture.
5.
Evaluate your muffin.  How does it taste.  Describe it in at least 5 words (good, and excellent are not an option).
PUMPKIN CHOCOLATE CHIP MUFFINS

Ingredients:

1 cup sugar

1/3 cup vegetable oil

1 cup pumpkin, canned

2 eggs

1 cup flour

1/4 teaspoon salt

1 teaspoon baking soda

1 1/4 teaspoons cinnamon

1/4 teaspoon cloves

6 oz. chocolate chips

Instructions:
Cream sugar, oil, pumpkin, and eggs.

Sift together flour, soda, cinnamon, cloves, and salt in a separate bowl.

Add dry ingredients to creamed mixture and mix well.

Add chocolate chips and fold in.

Spray muffin tin with cooking spray.  Fill muffin cups 2/3 full.  Bake at 350 degrees for 20-22 minutes.

Yield:  Makes 12 muffins

Frosting:

4 ounces cream cheese

1/4 cup butter

2 cups powdered sugar

1 tsp. vanilla

Cream together cream cheese, butter, powdered sugar, and vanilla until smooth.

Pumpkin Chocolate Chip Muffins

3/4 C pumpkin

¾ C brown sugar

2 eggs

1/4 C butter

2 C Flour

1 Tbsp baking powder

¼ tsp salt

¼ tsp nutmeg

½ tsp cinnamon

1 C chocolate chips

Preheat oven to 350

Combine the pumpkin, brown sugar, butter and eggs and mix until creamy.  In a separate bowl, combine all of the dry ingredients except the chocolate chips.  Mix dry ingredients with the creamed mixture, stir in chocolate chips.

Spoon batter into muffin cups bake in the center of the oven for 20 minutes.

Bake for 20-25 minutes or until wooded pick inserted in cake comes out clean.  Cook in pan on wire rack for 10 minutes; remove to wire rack to cool completely. Drizzle with glaze.

Complete yesterday’s assignment while your muffins are baking.

Use the nutrition facts labels on the ingredients to figure out the total fat sugar protein sodium vitamin C Vitamin A and Calcium in one serving of each cake.  If the full recipe will make 12 servings 

      Pumkin muffins



Chocolate Cake
Fat:                              .

Fat:                              .
Sugar                           .

Sugar                           .
Protein                         . 

Protein                         .
Sodium                         .

Sodium                         .
Vitamin C                    .

Vitamin C                    .
Vitamin A                    .

Vitamin A                    .
Cacium                        .

Cacium                        .
:  
Nutrition Facts Pumpkin muffins
pumpkin:


Total Fat:  1g


Sugars:  6g


Protein 3g


Sodium 7mg


Vitamin C:  2%


Vitamin A:  300%


Calcium:  2%


Fiber 20%

Brown sugar:


Total Fat:  0


Sugars:   144g


Protien:  0g


Sodium:  0mg


Vitamin C:  0%


Vitamin A:  0%


Calcium:  0%

¼ C butter


Total Fat:  36g


Sugars:  0G


Protien:  0g


Sodium:  0mg


Vitamin C:  100%


Vitamin A:  10%


Calcium:  0%

1 Eggs


Total Fat:  1.5g


Sugar:  0


Protien:  6g


Sodium:  65mg


Vitamin C:  0


Vitamin A:  6%


Calcium:  2%

Flour:


Total Fat:  0 g


Sugar:  1


Protien:  24g


Sodium:  0mg


Vitamin C:  0


Vitamin A:  0%


Calcium:  0%

Chocolate chips


Total Fat:  64g


Sugar:  128g


Protien:  1g


Sodium:  80mg


Vitamin C:  0


Vitamin A:  0%


Calcium:  0%

Nutrition Facts Hot Fudge Cake
1 Chocolate Cake mix:


Total Fat:  3g


Sugars:  21g


Protein 2g


Sodium 340mg


Vitamin C:  0


Vitamin A:  0


Calcium:  4%

1 pkg marshmellows 


Total Fat:  0


Sugars:   270g


Protien:  1g


Sodium:  375mg


Vitamin C:  0%


Vitamin A:  0%


Calcium:  0%

1 C pecans


Total Fat:  100g


Sugars:  5G


Protien:  15g


Sodium:  0mg


Vitamin C:  0%


Vitamin A:  0%


Calcium:  0%

½ C baking cocoa


Total Fat:  4g


Sugar:  0


Protien:  4g


Sodium:  0


Vitamin C:  0


Vitamin A:  0%


Calcium:  0%

1 C brown sugar


Total Fat:  0g


Sugar:  192g


Protien:  0g


Sodium:  0


Vitamin C:  0


Vitamin A:  0%


Calcium:  0%

