K-STATE RESEARCH & EXTENSION
FA M I LY N U T R I T I O N P R O G R A M

Muffins
Baked in an electric skillet!

©

Level: Easy

Kids’ Tool Kit

Ingredients:

Electric skillet
Cooling rack
Mixing bowl
Spoon
Measuring cup
Measuring spoon
Cookie scoop
Cooking spray

1 package muffin mix (7- or 8-ounce), any flavor

Chef’s Choice
Muffins
Melon slices
Low fat milk

Serves: 6

Directions:
Remember to wash your hands!
1. With lid on, preheat electric skillet to
375 degrees.
2. Prepare muffin mix as directed on package. The egg can be left out if not
available.
3. Lightly spray muffin pan with cooking spray. Divide batter evenly into 6
muffin cups.
4. Set muffin pan on rack in electric skillet. Bake in covered skillet
25 minutes. Muffins will not brown in electric skillet the way they do in an
oven, but muffins will test done with a toothpick.
5. Remove from electric skillet and place on cooling rack.

Helpful Hints: If you don’t have cooking spray, use a little oil or shortening to
lightly grease bottom of muffin cups.
A cookie scoop works great to divide the batter evenly into muffin cups and is less
messy than a spoon.

Safety Tips: The electric skillet gets very hot. Caution children not to touch
the hot surface. Use a dry hotpad to remove muffin pan from skillet.

Source: Book Cooks Nutrition Prop Boxes, Family Nutrition Program, K-State Research and
Extension, Saline County.
Suggested book for this cooking activity: If You Give a Moose a Muffin by Laura Numeroff

For more information about this recipe and other fun recipes: contact your county extension office in Kansas,
visit the website at www.kidsacookin.ksu.edu, or e-mail kidsacookin@ksu.edu.
This material was funded by USDA‛s Supplemental Nutrition Assistance Program (SNAP) through a contract awarded by the Kansas Department for Children and Families. USDA is an equal
opportunity employer and provider. SNAP provides nutrition assistance to people with low income. It can help you buy nutritious foods for a better diet. To find out more call 1-800-221-5689.

