THE EDIBLE

SCHOOLYARD
PROJECT

CREATE YOUR OWN: SEASONAL,
ORGANIC FRUIT MUFFIN

Summary: Practice your baking skills with this flexible recipe for seasonal fruit
muffins! In this lesson, you will make muffins and learn about the muffin method

for baking.

Time: 60 minutes

Materials: See the Create Your Own: Seasonal, Organic Fruit Muffin visual to
determine what materials you will use.

Vocabulary:

o Flexible recipe: a recipe that is adaptable, easily changed.
¢ In-season: The product can be found at the market and is being harvested

locally.
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DO: Complete the Create Your Own: Seasonal, Organic Fruit Muffin (attached below( process by

following each step and making your own choices.

READ: Our seasonal fruit muffin recipe directs you to use the “muffin method” where you mix wet
ingredients in one bowl and dry ingredients in another. You then combine the wet with dry, mixing as
little as possible. You might be wondering why mix dry and wet separately? Read on to learn more.

e When a liquid is introduced to wheat flour, two proteins combine to form gluten. Mixing
strengthens gluten, which makes for a more elastic and chewy texture. For bread baking, this
is great! However, with baked goods, like muffins and cakes, overmixing can cause the
finished product to be gummy instead of fluffy.

e Mixing the dry ingredients first and then doing the same with the wet ingredients allows you
to do minimal mixing after combining the two. The less you mix the flour with liquid, the less
the gluten can develop.

e Wondering why the recipe treats sugar as a “wet” ingredient, considering it’s dry? In addition
to providing a sweet taste, sugar also tenderizes, which helps achieve a flaky and tender
texture. For sugar to do that, it needs to dissolve in a liquid. By adding sugar to wet

ingredients, you can achieve a tender texture without overmixing.

RECORD: Write down your recipe by circling each item you are adding or coloring that item in.

CLEAN: Now that you are done in the kitchen it’s time to clean up! Go to the lesson, A Clean Kitchen

to download your Cleaning Checklist.

ENJOY: Enjoy your muffins!

WRITE: Reflect on how it felt for you to create your own recipe. Spin your Reflection Wheel and
answer the questions for the section you landed on. If you haven’t completed a reflection wheel, see
the lesson Kitchen Reflection Wheel.

SHARE: Show your classmates or family members what you made! Your teacher may provide
instructions for how to share your work with your classmates.
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Student Notes: . ) . . . .
e Try experimentation and adding a topping to your muffins. Try this oat and pecan topping (or

experiment with flavors of your own):

o Oat and pecan streusel topping:
= Y cup all-purpose flour
= Y cup brown sugar
= 5 cup oats
= Y tsp salt

= 4 tablespoons butter.
= Directions: Whisk together the flour, sugar, oats, and salt. Work in the butter,

mixing until coarse crumbs form. Sprinkle topping evenly over the top of

muffins before baking.

o Extend this lesson by learning about these related topics:
o Do you want to learn more about flexible recipes and recipe reading generally? Check

out our lesson on How To: Read a Recipe.

o What fruit did you choose for your muffin? Learn about that fruit by checking out the
USDA'’s Seasonal Produce Guide. Find your fruit and complete a 3, 2, 1 reflection by

answering questions about your fruit. Write down three facts, phrases, or ideas
discussed in the text. Write two things you found interesting about the text. Write
down one question you have after reading the text.

o This recipe’s seasonal fruit options reflect California’s growing seasons, but depending

on where you are what is in season will be different. Explore the seasonality charts of

different parts of the country: California, Northeast, Florida. Pick a couple of different

fruits and compare and contrast between regions.

Teacher Notes:
o [f students are completing this lesson as part of the kitchen curriculum, Cooking with

Curiosity: Challenging Perfection with Reflection this lesson is 3.10, the tenth lesson of Unit 3.

o For sections that instruct students to READ, you can record yourself reading aloud and send it
to students. Direct them to read along with the recording. This is a helpful strategy for
differentiating learning that supports all students, especially English Language Learners.

e This lesson is an excellent support for understanding seasonal growing practices. Check out this
recommended source for some lessons on local and seasonal foods.

https://www.nourishlife.org/teach/curriculum/activity-2-seasonal-local-foods/.
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Project does not endorse any brands, labels, organizations, or businesses included in videos or

references.
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