Chocolate Chip Muffins

Yield: 12 Muffins
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1 ¾ cups 

flour

½ tsp. 

salt

½ cup 

sugar

2 tsp. 


baking powder

2 


eggs, beaten

¼ cup 

butter, melted

1 cup 


milk

¾ cup 

chocolate chips

1. Preheat the oven to 375˚F.

2. In large bowl, mix together flour, salt, sugar, and baking powder.

3. In a separate, medium bowl, mix together eggs (beat with a fork), melted butter, and milk.

4. Form a well in the dry ingredients and add the liquid ingredients into it.

5. With a few quick strokes mix until the batter is just moist and still lumpy.  

DO NOT OVER MIX.

6. Gently fold in chocolate chips.

7. Using a 12 cup muffin tin, place a paper cup in each muffin cup.  Fill the cups only 2/3 full or they will overflow.  *An ice cream scoop is a good tool to use for this step.

8. Bake 20-25 min. until a toothpick inserted in the center comes out clean.

