StrawberryRhubarb Muffins
Recipe By Hannah Kaminsky

Cooking and Prep:
m

50

Preference: Parve
Difficulty: Easy
Occasion: Shabbat
Diet: Vegetarian, Low Fat
Source: Whisk by Ami
Magazine

Ingredients (15)
Muffin Batter
1 cup Gefen Plain Soy Milk
1 teaspoon apple cider vinegar
2/3 cup dark brown sugar, packed
1/4 cup canola oil
1 teaspoon Gefen Vanilla Extract

Serves:

12

Contains:

1 and 1/2 cups fresh rhubarb, finely diced
1 cup fresh or frozen strawberries, chopped
1 and 1/2 cups Shibolim Whole Wheat Flour or other whole wheat pastry flour
1 cup all-purpose flour
1 teaspoon Haddar Baking Powder
1/2 teaspoon baking soda
1/2 teaspoon ground cardamom
1/2 teaspoon salt

Oatmeal Topping
3 tablespoons rolled oats
3 tablespoons turbinado sugar

Start Cooking
Prepare the Muffins
1.

Preheat your oven to 350 degrees Fahrenheit. Lightly grease 12 medium-sized muffin cups
and set aside.

2.

In a medium bowl, combine the soy milk and vinegar, and let sit for a minute to curdle. Add in
the sugar, oil, and vanilla, stirring thoroughly until the mixture is homogenous.

3.

Separately, mix together both flours, baking powder and soda, cardamom, and salt, making
sure that all the ingredients are completely incorporated. Mix in the rhubarb and
strawberries, tossing to coat. By covering them with flour, you will prevent the fruits from
sinking to the bottom of your muffins, so make sure you don’t skip this step!

4.

Pour the wet ingredients into the dry, and stir just until combined. Distribute the batter
evenly between your prepared muffin cups and top them with a sprinkle of both the oats and
turbinado sugar.

5.

Bake for 18-24 minutes, until a toothpick inserted into the center comes out clean. Let cool in
the pan for 15 minutes before turning them out and cooling them completely on a wire rack.

