INA GARTENS CORN MUFFINS
3 
cups all-purpose flour

1 
cup sugar

1 
cup medium cornmeal

2 
tablespoons baking powder

1½ 
teaspoons salt

1½ 
cups whole milk

½ 
pound unsalted butter, melted and cooled

2 
extra-large eggs

Prep the oven and tin

Preheat the oven to 350°F. Line 12 muffin cups with paper liners.

Mix the dry ingredients

Grab an electric mixer with a paddle attachment, then combine the flour, sugar, cornmeal, baking powder and salt.

Mix the wet ingredients

In a bowl, mix the milk, melted butter and eggs.

Combine wet and dry ingredients

With the mixer on the lowest speed, pour the wet ingredients into the dry ones and stir until they are just blended.

Bake:
Spoon the batter into each paper liner, making sure they’re filled to the top. Bake for 30 minutes, until the tops are crisp and an inserted toothpick comes out clean.

Cool:
Cool slightly and remove from pan. Serve with homemade raspberry jam (though Ina says store-bought is fine, too.)

