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Oatmeal Maple Syrup Muffins
	Women Infants and Children ingredients: oatmeal, egg, milk


	Utensils needed:
	Ingredients needed:
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1 t. 
	Butter, softened
Dark brown sugar
Maple syrup
Egg
Vanilla extract
Milk
Flour
Oats, quick cooking
Baking powder
Baking soda
Salt
Cinnamon, ground

	Step 1
Step 2
Step 3
Step 4
Step 5
	Preheat oven to 375º.  Grease muffin cups or line with liners.
In a large bowl, cream together butter and brown sugar.  Beat in maple syrup, egg, cream and vanilla. 
In a separate bowl, stir together flour, oats, baking powder, baking soda, salt, and cinnamon.  
Stir flour mixture into egg mixture just long enough to incorporate.  Spoon batter into prepared muffin cups. 
Bake in preheated oven for 15-20 minutes.  Remove from pans and place on a wire rack to cool before serving. 


	Talk to your infant/toddler
	Explore with your Toddler


	DESCRIBE THINGS 
	SEE 

	The syrup is brown and sticky.
	Look at the brown cinnamon in the flour mixture.

	GIVE DIRECTIONS
	
	HEAR 

	Put one paper liner in each muffin cup.
	Listen to the mixer creaming the sugar and butter. 

	ASK QUESTIONS
	
	TOUCH  

	Can you taste the maple syrup in the muffins?
	Feel the wet ingredients in the bowl.

	
	TASTE 

	
	
	Taste the syrup.  Is it sweet?

	
	SMELL
Smell the muffins.  I think they are done!
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measuring spoons
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