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Ham & Cheese Confetti Muffins Nutrition Facts
12 servings per container
Makes Ingredients: Sewvingielze  fffin:4g)
12 muffins Y2 small carrot IO pie SR EviiG 180
15 minutes 1 cup fresh spinach Total Fat 9g L
. 2  cups all-purpose flour s
c;;' k .tlmte 1 TbFs)p. su[:g;arp :::;a;e: g:t “ =
MINKReS 1 Tbsp. baking powder g";,"’s“*z';’l')“s"‘g :;;";
Good s_ource of 1 tsp. salt T:iallu(r:narboirlr;'%rate 18g %
Protein 2 large eggs, beaten Dietary Fiber 2g 7%
Calcium 1 cup non-fat or low-fat milk Totl Sugans 59
1 . Includes 1g Added Sugars 2%
Ya cup canola or vegetable oil Protein Bg
1 cup shredded cheese (i.e. I
Vitamin D Omcg 0%
cheddar, mozzarella) Calcium 162mg 0%
%2 cup diced ham (about 6 deli Iron 1mg 6%
SliCGS) Potassium 293mg 6%
*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.
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opportunity providers, lenders, and employers.

Ham & Cheese Confetti Muffins

Directions:

and set aside.

. Preheat oven to 400°F. Line a 12-cup muffin pan with paper cups

2. Mince the carrot, red bell pepper, and spinach into finely chopped
pieces. Set aside.

3. In a bowl, combine flour, sugar, baking powder, and salt.

4. In a separate bowl, combine egg, milk, and oil. Add minced veggies
and combine well.

5. Add wet veggie mix to dry ingredients. Combine well with spatula or
spoon. Do not overmix.

6. Once combined, fold in cheese and ham.

7. Spoon batter into muffin cups, filling them about 34 of the way.

8. Bake for 15-18 minutes, or until a toothpick inserted into the center
comes out clean.

9. Remove from pan. Cool and serve.
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