APPLE STREUSEL MUFFINS

Topping:

Brown sugar, packed

80 ml

White flour


50 ml

Margarine, softened

30 ml

Cinnamon



  1 ml

Muffin Batter:

White flour


350 ml

White sugar


125 ml

Baking powder


  15 ml

Salt




    2 ml

Egg




    1

Milk




150 ml

Vegetable oil


  60 ml

Shredded apple


175 ml

Directions:

Topping – In a small bowl, mix together the four ingredients with a fork.  The mixture should be crumbly.  Set aside.

Muffin Batter – In a large bowl, stir together the first four ingredients and make a well in the centre.

In a medium bowl, beat the egg and mix in the milk and oil until blended.  Pour this mixture into the well of the dry ingredients.  

Stir until moistened.
Add shredded apple and gently stir until mixed.

Place paper muffin cups in muffin tins, fill until ¾ full.  

Sprinkle with topping.

Bake at 400 F for 15 to 20 minutes.

Makes 12 muffins

