~\

7ADAMS RECIPE BOX

Monta Chiato SW% %%/w

10 0z AP Flour . Pre-heatyour oven to 375°F
1.5 tsp Salt 2. Measure dry ingredients together in a large bowl.
1 tsp Baking Soda 3. Inaseparate bowl, measure wet ingredients and stir
2 Thsp Sugar together to combine.
1 tsp Black Pepper 4. When you're ready to mix, combine your mix-ins
2 Eggs into your dry ingredients.
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1 cup Skim Ricotta 5. Pour all your wet ingredients into the dry, and mix with
S ; a spatula until a batter forms.
6 Thsp Olive Oil Sy g
& 6. Portion your muffins into a lined muffin tin.
1 tsp Coarse Dijon S
J ) 7. Bake at 375°F for 10 minutes, lower the temperature
% cup Buttermilk % N 3 .
and bake at 350°F for 7-8 minutes, until a cake tester
6 oz Ham, cubed :
comes out clean.
4 oz Turkey, cubed : . 3
g 8. Letcool before enjoying with some honey mustard and

6 0z Swiss Cheese

a simple side salad.

Variations:

Croque Monsieur - 8 oz Ham, 8 oz Gruyere
Reuben - 8 oz Corned Beel, 6 0z Swiss Cheese, 2 oz Sauerkraut (drain and pat dry)
Vegetarian - 6 Scallions (sliced), 4 Roasted Red Peppers (diced), I can of chickpeas (drained)




