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Market Basket Mini- Muffins 

These muffins are great for a quick breakfast or snack or to put into your kid’s (or your own!) lunchbox. When we make these, we 
have children taste each individual ingredient (other than the raw egg) prior to making the muffins, and explore the tastes, flavors 
and textures. We then compare these initial observations to the finished product! These muffins can be made in regular or mini-
muffin tins, but we especially like the little ones. They are a great alternative to store-bought packaged muffins. (For an additional 
activity, have children look at the label on a muffin package. Can they recognize and pronounce every ingredient? How much added 
sugar and fat are in the package? What other observations do they have?) 
 

Ingredients: 

● Nonstick cooking spray 

● 1 small apple, grated, and juices reserved 

(about ½ cup). (I especially like to use Granny 

Smith or Macoun apples, but choose your 

favorite or one from your local orchard.) 

● ½ cup grated carrots, butternut squash and/or 

parsnips. (Try a mixture of vegetables!) 

● ½ cup grated zucchini and/or beets 

● 1 cup plus 2 tbsp. whole wheat flour 

● 1 tsp. baking soda 

● 1 tsp. ground cinnamon 

● ¼ tsp.  salt 

● 2 large eggs 

● ¼ cup olive oil 

● ¼ cup unsweetened applesauce 

● 1 tbsp. honey 

● ⅓ cup packed dark brown sugar 

● ⅓ cup raisins 

● ½ cup unsweetened shredded coconut

 

Equipment: 

● Oven 

● Mini-muffin tins 

● Whisk 

● Measuring cups 

● Measuring spoons 

● Medium Bowl 

● Mixing Spoon 

● Vegetable Graters 

● Cutting Mats 

● Knives
 

Instructions: 

1. Preheat oven to 350˚F. 

2. Gather all of your ingredients and cooking equipment. 

3. Grease muffin tins using nonstick cooking spray. 

4. Prepare grated fruit and vegetables, and set aside.  

5. In a medium bowl, whisk together the flour, baking soda, cinnamon and salt. 

6. In another bowl, combine the eggs, olive oil, honey, brown sugar, applesauce, grated apple and juices 

and grated vegetables. 

7. Using a spatula or mixing spoon, fold the dry ingredients into the wet mixture until just combined. Gently 

fold in the raisins and coconut. 

8. Use a tablespoon to fill each muffin cup 3/4 of the way up. 

9. Bake for about 15 to 18 minutes for mini-muffins. If using regular muffins cook for about 20 to 22 

minutes. The muffins are finished baking when an inserted toothpick comes out clean. 
 

*Recipe adapted from Lunchbox Harvest Muffins by Melissa Clark, http://cooking.nytimes.com/recipes/1015211-lunchbox-harvest-muffins 
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