
 • 1 ½ cups all-purpose flour         2 eggs 

• 2 tsp baking powder                  1 cup sugar 

• pinch salt                                   ½ cup milk 

• 1 tbsp. cinnamon 

• ½ cup softened margarine 

 

Sift flour, salt, baking powder, and cinnamon; set 

aside. In a mixer, cream margarine, eggs, sugar, and 

milk. Mix dry ingredients in briefly, then pour into muffin 

cups. Fill cups 1/3 full. Bake at 350 degrees for 15-20 

minutes. Sprinkle tops with confectioners’ sugar when 

done. Makes 24 muffins.  

 

              Cinnamon Muffins 

 
 


