Blucbcrry Coconut Muffins

Yield: 12 mutfins
lngrcdicnts

4 cup Coconut Flour

6 TbsP Virgin Coconut Ol
6 eggs

6 TbsP honeg

i tsP salt

i tsp vanilla extract (SCD)
{ tsP almond extract

I'tsp baking soda

1 cup fresh blueberries

Directions

1. Preheat oven to 400°F and grease a standard 12 cup muffin pan. if
desired use paper liners instead of greasing pan clirectlg.

2. Blend together eges, butter, honeg, salt, almond and vanilla extracts.

%, Combine coconut flour with baking Powcler and thoroughlg mix into batter
until there are no lumPs. I like to use a handblender to ensure evergthing IS
Fu”g mixed

4. Fold blueberries into batter. Blueberries should be drg. if rinsed, clrg them
off before aclcling to batter. Wet or frozen blueberries will add water
wcight to the batter making them come out bottom heavg

5. Pour batter into greased muffin trag or muffin cups..

6. Bake for 15-17 minutes.
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