
Ingredients
8oz blueberries 

1.5 cups of gluten-free flour 

.5 cup of sugar

.5 cup of coconut mylk

.5 tsp salt

.5 cups neutral oil (organic

safflower oil or sunflower oil)

2 tsp baking powder 

1 egg

Cinnamon Sugar for topping

Directions

1. Preheat the oven to 350F. Spray a muffin tin with

coconut oil spray or line with wrappers.  

2. In a bowl, mix the flour, sugar, salt, and baking

powder. Then add in the blueberries and combine. In

another bowl mix the coconut mylk, neutral oil, and

egg. Whisk to combine. Add the dry ingredients to the

wet ingredients and gently mix until just combined. 

3. Pour batter into muffin tins and bake for 20 minutes.

Rotate the pan, top each muffin with a sprinkle of

cinnamon sugar, and bake for another 15 minutes. 

 Check to make sure a toothpick comes out cleanly,

and enjoy!

GLUTEN-FREE BLUEBERRY MUFFINS 

T O T A L :  8  S E R V I N G S  

P R E P A R A T I O N :  5  M I N

C O O K I N G :  3 5  M I N

R E A D Y  I N :  4 0  M I N
Note: We love Namaste's Gluten Free Perfect Flour

Blend! 
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