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CHEDDAR RHUBARB MUFFINS

Yield: 12

2
cups

All Purpose Flour

1 ½ 
tsp

Baking Powder

½
tsp

Baking Soda

1
tsp

Sea Salt

½
cup

Softened Butter

2/3
cup

Sugar

2


Large Eggs

1
cup

Stewed Rhubarb

½
cup

Shredded Sharp Cheddar Cheese

Preheat oven to 350 F. Sift flour, baking powder, baking soda and salt together in a large bowl. In a separate bowl combine butter, sugar, eggs and stewed rhubarb. Add moist mixture to dry ingredients all at once and stir until just combined (do not over mix). Fold in cheddar cheese. Spoon batter into muffin tins that are greased or lined with muffin cups. Bake for 20 to 25 minutes until springy to the touch.

For more information and great recipe ideas please visit www.seasonedsolutions.ca
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