Rhubarb Muffins or Loaves 

By The Canadian Living Test Kitchen

No matter in what form this tasty quick bread is baked, it's the highlight of any breakfast or coffee break. 

Ingredients


2 loaves (18 muffins)


1 loaf


2-1/2 cups
all-purpose flour

1 1/4 cups
/half ww~half unbl


1 tsp

baking soda


1/2 tsp

/used a bit more, was great.


1/2 tsp

salt



1/4 tsp


1-1/4 cups
packed brown sugar

2/3 cup
/only had white


1/2 cup
vegetable oil


1/4 cup


1 

egg



1 small


1 cup

buttermilk


1/2 cup


1 tsp

vanilla



1/2 tsp


2 cups

chopped rhubarb

1 cup

/sliced it into 1/8”

Topping


1/2 cup
packed brown sugar

1/4 cup
/just sprinkled


1 tbsp

butter, melted


1/2 tbsp
/didn't use


1/2 tsp

cinnamon


1/4 tsp

/just sprinkled 

Preparation

In large bowl, combine flour, baking soda and salt. In a medium bowl, blend sugar with oil; whisk in egg, buttermilk and vanilla. Stir into dry ingredients along with rhubarb just until flour is incorporated. Spoon into greased or paper-lined muffin tins, filling three-quarters full, or spoon into two greased 8- x 4-inch loaf pans.

Topping: Combine sugar, butter and cinnamon; sprinkle over batter. Bake in 350°F (180°C) oven for 20 to 25 minutes for muffins, 40 to 45 minutes for loaves, or until cake tester inserted into centre comes out clean. Let cool in pans for 10 minutes before removing to let cool completely.

Source : © CanadianLiving.com 

It takes 5 minutes to make Buttermilk

You need just under one cup of milk, and 1 Tablespoon white vinegar or lemon juice.

1. Place a Tablespoon of white vinegar or lemon juice in a liquid measuring cup. 

2. Add enough milk to bring the liquid up to the one-cup line. 

3. Let stand for five minute. Then, use as much as your recipe calls for. 

