1 1/2 Cups Flour

Prep Timee
1/2 Cup Brown Sugar, packed 10 vuine
2 Tsp Baking Powder \ri_gl_d:
g 1/4 Cup Salced Buccer (room temperacure) 2 Dpzen
?,’ 2/3 Cup Peanuc Buccer (smooch or chunky) Cook Tinee:

2 1 Cup 1% Milk 10-15 mins

2 Large Eggs Cook Tewp:

1 Cup Semi Sweec Chocolace Chips o
3S0°F

L. Preheac oven ro 350°F. In a mixer add flour, brown sugar, and baking powder, mix uncil blended.
2. Add buccer (at room temperacurefsoftened), and peanuc buccer. Mix for chree minuces or uncil mixcure

has a grainy consistency. Scrap bowl to make sure everyching has been mixed.

Llatthloriaat)

3. Now add milk and continue mixing, once everyching has been blended cogecher add eggs. Mix for

; another two minuces, scrap sides of bowl and mix for an addicional minuce.

2 4. Remove from mixer, add chocolace chips and scir in by hand. Line muffin pan wich ba king cups eicher
paper or silicon (for efforcless removal use silicon cups, also environmental friendly). Fill each cup chree

‘g quarcers of che way full, lighcly sprinkle granulaced sugar on each muffin and bake.

Serve wich nucella, jam/fjelly. Leave ouc the chocolace chips and add a nucella filling.




