
Ingredients
nonstick cooking spray
½ cup unsalted butter, cut into ½-inch slices
2/3 cup yellow cornmeal
1 1/3 cups flour
1 tablespoon baking powder
¼ teaspoon salt
¼ cup sugar
2 large eggs
½ cup 2% milk
¼ cup low-fat buttermilk

Directions
1. Preheat oven to 350 F.  
2. Spray muffin pan with nonstick cooking spray. 

Set aside.
3. Place sliced butter in a microwave-safe bowl. 

Microwave (uncovered) on high until melted 
(about 30 to 45 seconds). Set aside to let cool.

4. In a large bowl, combine cornmeal, flour, 
baking powder, salt and sugar. Set aside. 

5. Place eggs in a small bowl. Whisk lightly.  
Add milk and buttermilk. Whisk lightly again. 
Add melted butter and whisk slightly once 
more.

SIDE DISH

Makes 12 servings

Slightly Sweetened Cornbread Muffins

(directions continued on back)

Visit allinahealth.org/recipes for more healthful recipe ideas.
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Recipe contains: wheat, milk,  
corn, eggs 
Carb choices per serving: 1 1/2

6. Using a spatula, create a well by pushing the dry ingredients toward  
the walls of the bowl. Pour the wet ingredients into the well and stir  
until just blended. (It’s OK to have some small lumps in the batter.)

7. Spoon the batter into the muffin cups, filling each cup ¾ full.  
Place in the oven and bake for 15 to 20 minutes or until tops of muffins  
are golden. Muffins are done when a toothpick inserted into the center  
of a muffin comes out clean.

8. Let cool slightly and serve warm.

Directions (continued)


