


Cinnamon Oatmeal Muffins

¾ cup Whole-wheat flour

¾ cup White flour

1cup Uncooked rolled oats

1Tbsp. Baking powder

3Tbsp. Sugar

½ tsp.  Cinnamon

¼ tsp.  Salt

1          Egg

1cup    Milk

¼ cup Oil

Yield: 12 muffins

Pan: Muffin pan and two mixing bowls

Temperature: 400F (200C)

 
Grease and flour muffin pan.

Combine flours, rolled oats, baking powder, sugar, cinnamon, and salt. Mix well.

Beat egg in separate bowl.

Add milk and oil to egg. Stir well.


Add liquid mixture to flour mixture


Stir until just blended. Batter should be lumpy.


Fill muffin cups 2/3 full.

Bake 15 to 20 minutes or until muffins spring back when   touched.



Serve warm.
