                           Coffeecake Muffins

1 ½ cup  flour

½ cup sugar

2 tsp. baking powder

¼ cup margarine

1 well beaten egg

½ cup milk

Preheat over to 350 degrees

Measure the flour

Stir dry ingredients together into a large mixing bowl.

Mix in margarine with a pastry blender until crumbly.

Mix egg and milk together.

Add wet ingredients to dry ingredients all at once and stir only until moistened.

Topping

¼ cup brown sugar

¼ cup chopped nuts

1 T flour

1 tsp. cinnamon

1 T. butter, melted

Place paper baking cups in a muffin tin

Combine brown sugar, nuts, flour, cinnamon and butter. Place half of batter into paper lined baking cups.  Sprinkle on toppings

Bake at 350 degrees for 18-20 minutes.  Makes 12.
