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Notes on Muffin Method
· To prepare muffin pan so the muffins will not stick: line with paper muffin cups or grease the

 
bottoms and sides of the muffin cups.

· Dry ingredients are sifted together to distribute the leavening ingredients evenly and add air.

· The liquid ingredients are added all at once to a depression (well) in the dry ingredients.

· Stir batter just enough with a rubber scraper to moisten the dry ingredients.  Over mixing

 
causes Tunnels (holes in muffins).  The muffins will also become tough and form peaked

 
tops.

· To transfer the batter to the pan, push the batter from a large spoon using a second large 

spoon or rubber scraper.

· Tests for doneness:
a.  Toothpick test:  Muffins are done when wooden toothpicks inserted into center of

muffins comes out clean (no batter sticking to it).

b. Touch test: Muffins are done when the muffin tops pop back up after being lightly

 
pressed down with fingers. 

c.  Golden brown on top; sides slightly darker.

· [image: image1.wmf]Once baked do not allow muffins to fully cool in pan or they will become soggy.  Remove

 
muffins from pan and place on a wire cooling rack to cool completely.

Questions on Muffins

1. Which ingredient(s) will cause the muffins in your recipe from class to rise?  



_____________________________





2. What are two ways of preparing muffin pans? 

a) _________________________________  b) _________________________________  

3. What is the oven temperature for muffins? _____________________________________


4. When making muffins why are the dry ingredients sifted together? 

















_____
5. What are tunnels in muffins and what causes them? ______________________________

________________________________________________________________________6.  
What utensil(s) should be used to fill the pans? 








7.  
Explain the difference between the touch test and the toothpick test for doneness in

 
muffins. _________________________________________________________________


________________________________________________________________________

8.   
Why should muffins be removed from the pans soon after they come out of the oven? 

9.   
Write or draw a breakfast menu below that includes the muffin you made.  Make sure

your menu contains a food from each of the four food groups.  
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