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Wheat Muffins

ID Number : 0002

Type : Wheat muffin Dough

Category : Bakery

Quantity : 12 Muffins

Time : 30 Min (Preparation), 20 Min (Cooking)

Difficulty : 

General Information

This is a standard muffin dough that you can use to make almost any kind of muffins than

contains wheat in them. You add the flavors you want to the mix. You can add anything

from chips, raisin, Essence, Fruits, etc.

Ingredients

Qt. Ingredient

1 Cups WheatGerms

1 Cup Milk

1/3 Cup Vegetal Oil

1-1/2 Cup Brown Sugar

2 Eggs

2 Cups All-Purpose Flour

1 Tbs. Baking Powder

1 Ts. Salt (Optional)

1 Ts. Cinnamon (Optional)

Procedures

Place the wheatgerms in a small bowl and pour the milk into the bowl. Set it aside.1.

bigger bowl, whip together the vegetal oil, the sugar and the eggs until you have a

uniform mix.

2.

Then add the wheatgerm mix to the mix above and whip until they blend to the mix.3.

In a separate bowl, sift the flour, add the baking powder, the salt and the cinnamon.

Mix with a spoon until blended.

4.

Add in small part, the flour mix to the main mix while continuing to whip. When the

mix is uniform, the dough is ready.

5.



It's now time to add your Essence, Chips or fruits to the mix ( See variations ). Mix

with a spoon until all the ingredients blend in.

6.

If you are using baking cups, grease the bottom of the muffin pan and place the

baking cups. Else, grease the pan completly and cover the pand with flour. Use a

small Ice cream spoon to place the dough into the pan's muffin holes.

7.

Preheat the oven at 400 F (200 C). Cook the muffins from 20 to 25 minutes. Use a

tooth pick to know when they are ready. Remove them from the oven and let them

rest before removing them from the pan.

8.

Variations

Banana & Nuts : Add 2 mashed bananas to the mix an 1/2 to 1 cup of nuts.A.

Most ingredients will require from 1/2 to 1 cups. If you add concentrated essence or

spices, it will never require more than a table spoon. If you add honey or Maple

sirup add from 1/4 to 1/2 cup.

B.

Double Chocolate: Use only 1-3/4 cup of flour and add 2 tbl spoon of cocoa to the

flour. Add 1 to 1-1/2 of chocolate chips to the mix.

C.

You can also use flax instead of wheat. I generally mix half ground flax and half

wheat.

D.
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