Millet Muffins

This recipe is for gluten and yeast free muffins, but you can add a wonderful crunch to any muffin recipe just by adding whole grain millet that you cook in a fry pan, see step 2 under “Instructions.”

Needed Ingredients 

Millet, whole grain, uncooked – 1 cup

Millet flour – ½ cup

Sorghum flour ½ cup 

Potato starch – 2/3 cup

Tapioca starch – 1/3 cup 

Baking powder – 1 ½ teaspoon 

Baking soda – ½ teaspoon

Xanthum gum – 1 teaspoon

Sea salt – ½ teaspoon

Vanilla – 1 Tablespoon

Almond extract – ¼ teaspoon

Milk – ½ cup

Eggs – 2

Canola oil – ½ cup 

Maple syrup  – ½ cup (can sub non-sugar maple syrup or left out entirely)

Cider vinegar – 1 tablespoon

Instructions

1. Preheat oven to 375.

2. In a fry pan, toast whole grain millet until fragrant and popping.

3. Remove millet from heat and allow to cool.

4. 
In a large bowl, thoroughly whisk together:

· Millet flour – ½ cup

· Sorghum flour ½ cup 

· Potato starch – 2/3 cup

· Tapioca starch – 1/3 cup

5. Use whisk to combine:

· Baking powder – 1 ½ teaspoon 

· Baking soda – ½ teaspoon

· Xanthum gum – 1 teaspoon

· Sea salt – ½ teaspoon

6. Stir in the whole grain millet.

7. In a small bowl, lightly beat the two eggs.

8. Into the eggs, stir:

· Canola oil – ½ cup

· Vanilla – 1 Tablespoon

· Almond extract – ¼ teaspoon

· Maple syrup  – ½ cup

· Milk – ½ cup

9. Stir this mess into the flour mix.

10. Spoon the batter into paper muffin cups. 

11. Bake 20 to 25 minutes.

