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Serving Size 1 muffin
Servings Per Container 12

Amount Per Serving

Calories 310  Calories from Fat 110
. _____________________________________________________|]

% Daily Value*

Total Fat 12g 19%
Saturated Fat 6g 31%

Cholesterol 30mg 10%

Sodium 350mg 14%

Total Carbohydrate 43g 16%
Dietary Fiber 2g 7%
Sugars 289

Protein 5g

|

Vitamin A 4% . Vitamin C 0%
Calcium 15% . Iron 10%

*Percent Daily Values are based on a 2,000

calorie diet. Your daily values may be higher or

lower depending on your calorie needs:
Calories: 2,000 2,500

Total Fat Less than 65¢g 80g
Saturated Fat  Less than 20g 25¢g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375¢g
Dietary Fiber 25¢g 30¢g

Calories per gram:
Fat9 « Carbohydrate 4 « Protein 4




Friday, October 31, 2008
“Mummy Muffins”

Becky Low 
Dairy Farmers of Utah

Rich and tasty, perhaps this should be called a cupcake rather than a muffin.  Whether you use it as a dessert or Halloween treat it’s a fun recipe. Makes 12 muffin/cupcakes 
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Ingredients:
1
recipe crumb topping (see below)

1 3/4
cup flour

1/2
cup sugar

1
tablespoon baking powder

2
tablespoons cocoa

1/2
teaspoon salt

8
Oreo cookies, cut in quarters

1/2
cup semi-sweet chocolate chips

1
egg

1
cup 1% milk

2
tablespoons butter, melted

1
cup white chocolate chips

1-2
teaspoons shortening

24
butterscotch chips

Method:
Pre-heat oven to 400 degrees.  Butter or line 12 cup muffin tin, set aside. Prepare crumb topping below and set aside.

Combine flour, sugar, baking powder, cocoa, and salt; mix well. Stir in quartered or coarsely chopped cookies and semi-sweet chocolate chips.

In a small bowl, beat together egg and milk.  

Add liquid and melted butter to dry mixture, stir just until mixed.  Fill muffin cups 2/3 full with batter.  Sprinkle approximately 1 tablespoon crumb topping on top each muffin.  Bake 15-18 minutes or until done.  Cool 5 minutes then remove from pan to finish cooling. 

Combine white chocolate chips and 1-2 teaspoons shortening; slowly melt chips (in microwave on defrost, stirring every 10 seconds; heavy pan on simmer; or in top of double boiler). Drizzle melted chips over muffins.  Place 2 butterscotch chips on each muffin for eyes.

Crumb Topping – combine following ingredients and mix well.
3
tablespoons flour

3
tablespoons sugar

1
tablespoon butter, softened (not melted)

6
Oreo cookies, finely crushed

