Strawberry Rhubarb Muffins

Ingredients Streusel

1/4 cup all-purpose flour

1/4 cup whole wheat flour

1 tbsp sugar

3 tbsp light brown sugar

1/4 teaspoon ground cinnamon
Pinch of salt

3 tbsp unsalted butter, melted

Muffin

1 large egg

1/4 cup light brown sugar
3 tbsp sugar

5 tbsp unsalted butter, melted and cooled
3/4 cup greek yogurt

3/4 cup whole wheat flour
3/4 cup all-purpose flour

1 1/2 tsp baking powder
1/4 tsp baking soda

1/4 tsp salt

1/2 cup diced rhubarb

1/2 cup diced strawberries

Directions Preheat oven to 375°F. Line 12 muffin cups with silpat liners or
grease with butter.

To make the streusel, stir together the all-purpose and brown flour, sugars,
cinnamon and salt. Stir in butter until mixed thoroughly and set aside.

In a large bowl, whisk the egg with the brown and white sugars. Whisk in the
butter, then add the yogurt and mix. In a separate bowl, mix together the flours,
baking powder and baking soda. Stir them gently into the yogurt mixture, mixing
until just combined and still a bit lumpy. Fold in rhubarb/strawberry mixture and
about 1/3 of the streusel mixture. | found the resulting mixture to be very thick.

Divide the batter evenly between the prepared muffin cups. Sprinkle each muffin
with remaining streusel, then gently press the crumbs into the batter so that they
bake into the muffin.



Bake for 15 to 20 minutes or until tops are lightly browned and a toothpick
inserted into the center of muffins comes out clean. Place on a cooling rack for a
few minutes, then remove muffins to finish cooling.

(Adapted from Smitten Kitchen)
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