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Oatmeal Muffins 
 

  

       
 
 
     32% calories from fat 
 
 
 
 
 
 
 
 
 

Ingredients Instructions 

¾ cup whole-wheat flour 
 
¾ cup white flour 
 
1 cup uncooked oatmeal 
 
1 Tablespoon baking 
powder 
 
3 Tablespoons sugar 
 
¼ teaspoon salt 
 
1 egg 
 
1 cup1% milk 
 
3 Tablespoons oil 
 
vegetable oil spray  
 
 
 
Makes 12 servings 

1. Preheat oven to 400° F. 
Grease muffin pan with 
spray, add flour to coat, 
set pan aside.  

 
2. Combine flours, oatmeal, 

baking powder, sugar, and 
salt. Mix well. 

 
3. In a separate bowl, beat 

the egg. Add milk and oil. 
Stir well. 

 
4. Add liquid mixture to flour 

mixture. Stir until just 
blended; batter should be 
a little lumpy. 

 
5. Pour into muffin pan. Bake 

15 to 20 minutes or until 
muffins spring back when 
touched. 

Source:  Cornell Cooperative Extension of Schoharie County.                                          March 2010 


