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Whole wheat pancakes with fresh fruit and/or syrup and/or peanut butter.  I figure that they’re getting fiber somewhere and they don’t complain that much   Let me know if you want a recipe.
 
Valerie Shaw
Kennedy Jr.
Are you interested in a homemade granola recipe?
DeAnna Stewart

FACS

Wendover High School

Whole Wheat Muffins

1 ½ c whole wheat flour

1 tsp cinnamon

½ tsp baking soda

½ tsp salt

½ tsp nutmeg

¼ tsp baking powder

1 cup sugar

1 cup zucchini, banana, pumpkin, applesauce or other fruit

1 egg

¼ cup oil

½ c nuts, optional

½ cup mini chocolate chips, optional
Mix all dry ingredients together.

In another bowl, mix sugar, egg and oil.  Beat well.  Add zucchini or banana.  Stir in dry ingredients until barely moistened.

Place in greased muffin tins.  Fill cups ¾ full.  Bake at 350* for 20-23 minutes.

I would do french breakfast muffins. THe kids love em. Instead of using
white flour use wheat. I have had them with wheat and they are also
great!! Family favorite. Best of luck. What do you do for your lesson?
WOuld you mind sending me what you do!
THanks
 
Original Recipe Yield 12 muffins
Ingredients
1 1/2 cups all-purpose flour
1/2 cup white sugar
1 1/2 teaspoons baking powder
1/4 teaspoon ground nutmeg
1/8 teaspoon salt
1 egg, lightly beaten
1/2 cup milk
1/3 cup butter, melted
 
1/4 cup white sugar
1/2 teaspoon ground cinnamon
1/3 cup butter, melted
Directions
1.Preheat oven to 350 degrees F (175 degrees C). Grease muffin cups or
line with paper muffin liners.
2.In a medium mixing bowl, stir together flour, 1/2 cup sugar, baking
powder, nutmeg and salt. Make a well in the center of the mixture. Stir
together egg, milk and 1/3 cup melted butter. Add egg mixture to flour
mixture; stir until just moistened (batter may be lumpy). Spoon batter
into prepared muffin cups.
3.Bake in preheated oven for 20 to 25 minutes. Meanwhile, combine 1/4 cup
sugar, cinnamon When muffins are finished baking, dip tops of muffins in
the melted butter, and then in the cinnamon sugar mixture. Serve warm.

I do banana bread muffins.  They are delicious!

I have also done banana bran muffins, they like those, but not as much as the banana bread muffins.

Lisa

Banana bread muffins

1 cup white sugar

1 egg

2 cups all-purpose flour

1/2 teaspoon salt

1/2 cup vegetable oil

2 ripe bananas, mashed

1 teaspoon baking soda

1. Preheat oven to 350 degrees F (175 degrees C). Place muffin cups in muffin tin, or grease with a little butter. 

2. Mix sugar, oil, and egg until creamy and light yellow. Add bananas. Add flour, baking soda, and salt. Stir until completely smooth. Spoon the batter into the muffin tin. 

3. Bake for 30 to 40 minutes, until toothpick poked in center muffin comes out clean. 

Banana Bran Muffins

1 cup Bran flakes

¼ cup milk

1 cup flour

½ cup honey

¼ cup butter (melted)

2/3 cup ripe banana

1 ½ tsp baking powder

½ tsp salt

½ tsp cinnamon

¼ tsp baking soda

1. Soak bran flaked in milk for 5 minutes.

2. Combine other ingredients and add bran mixture. Mix well.

3. Line muffin tin with paper liners.

4. Fill 2/3 full.

5. Bake 20-25 minutes @ 375.

Whole Wheat Waffles

[image: image1.png]Whole Wheat Pancakes

3/4 cup + 2 tsp. + 1/2 tsp. whole wheat flour
dash of salt

1/2 tsp. baking soda

1tsp. baking powder

1Tbs. sugar

1/2 cup milk

legg

1/4 cup oil

In a large mixing bowl, combine all dry ingredients. With the
back of a spoon, make a “well” in the center of the dry ingredients. In
aseparate bowl, combine the milk, egg, and oil. Mix well with a wire
whisk or fork. Pour the liquid ingredients all at once into the "well” in
the dry ingredients. Mix until well combined. Spray a large frying pan
with cooking spray. Heat pan on medium-high heat. Using a 1/4 cup
measuring cup, pour batter info the pan. Cook until bubbles form on
surface. Turn pancakes over to cook the other side. Serve with
butter and syrup. Makes 6-8 pancakes.



You will be making half this recipe

______

2 eggs

______

1 ¾ c. milk

______

¼ c. + 2 T. oil

______

1 c. whole wheat flour

______

1 c. white flour

______

4 t. baking powder

______

2 T. sugar

______

½ t. salt

-Preheat the waffle iron and spray with cooking spray.  

-Beat together the oil, eggs, and milk.  In another bowl, mixtogether the flour, baking powder, sugar and salt.  Pour the wet ingredients into the dry ingredients and mix.  Batter will be thin.  

-Pour about ½ c. batter in the waffle iron and cook until done (about 2 mins.).  

-Spray with cooking spray before cooking each waffle.

-Make sure you clean off the waffle iron well!!

Oatmeal Raisin Cookies

½ c. shortening

1/3 c. Brown sugar

½ tsp. vanilla

½ Tbs. Hot water

¼ c. raisins

½ c. + 2 Tbs. Sugar

1 egg

1 c. flour

½ tsp. baking soda

1 c. quick oats

½ tsp. cinnamon

¼ tsp. nutmeg

Cream shortening & both sugars together until fluffy, beat in egg and vanilla.  
Add flour, baking soda, cinnamon, nutmeg and water.  
Mix in oats and raisins.  
Bake at 375 for 10 minutes.  Place on cooling rack.

