APPLE PIE MUFFINS 
425 ml all purpose flour, stirred and carefully measured
175 ml brown sugar, packed gently and measured level
5 ml cinnamon

4 ml baking soda

1 ml salt
1 egg

175 ml buttermilk or sour milk
80 ml vegetable oil
5 ml vanilla
1 large apple, unpeeled, cored, and finely diced 
TOPPING:

80 ml brown sugar

60 ml all purpose flour

2 ml cinnamon

30 ml butter, melted

1. Topping: Melt butter at medium heat in small saucepan. Add brown sugar, flour and cinnamon and stir together with fork. Set aside.

2. In a large bowl, combine dry ingredients. Make a well.
3. In a smaller bowl, whisk together egg, milk, butter and vanilla until well blended. 
4. Add the liquid mixture to the dry ingredients all at once, then sprinkle with apples BEFORE MIXING.

5. Stir with a rubber spatula or a fork until dry ingredients are just moistened.
6. Scoop with 30 ml cookie scoop into sprayed mini muffin tins; sprinkle with a small amount of topping. Be careful not to get the topping on the pan, as it will be hard to clean.
7. Bake in 400 F oven for 15-18 minutes. Makes 12 muffins.
PRODUCT STANDARDS – your product will be marked this way:

· muffins of equal size

· golden brown

· evenly topped with crumble mixture

· intact when removed from pan
