
Muffin

Ingredients Functions

Flour ● Flour holds ingredients together in baking. 
● Different types of flour have different levels of protein, which are suitable for various 

baked goods.

Sugar ● Sugar adds texture by keeping your muffin soft and moist. 
● It is a tenderizer.
● Sugar sweetens by caramelising whilst the muffin bakes.

Baking 
Powder

● Baking powder is a chemical leavening agent, which creates carbon dioxide bubbles that 
causes your muffin batter to rise.

● Too much baking powder will result in a bitter tasting muffin.
● Too little will result in a tough, flat muffin with no air bubbles.

Salt ● Salt may seem out of place in sweet recipes, but if you skip it, your product will taste very 
bland, as it enhances flavour.

● You only need a tiny amount for it to do its job, too much and it will ruin your muffin.

Eggs ● Eggs are binders, meaning they help incorporate ingredients in the batter but then also 
keep the muffin together once baked. 

● Eggs are also leaveners and will help the muffin to rise whilst baking.
● We will use the whole egg in our recipe, for flavour, binding, and thickening of our batter.

Milk ● The protein in milk softens, gives moisture, adds colour and flavour to baked goods. 
● Milk gives the batter strength and structure, whilst at the same time keeping the muffin 

tender and full of moisture.
● Water can be used as a substitute to milk. It does the same job but lacks flavour.

Oil/Butter ● Butter is a fat and is used to add flavour to baked goods but also helps to create texture.
● When fat coats flour it acts as a tenderiser by slowing down the process of gluten 

forming. We need gluten to form, but if we have too much the muffin will be rubbery.
● Oil is used as a butter substitute. It does the same job as butter but has a slightly 

different flavour.

Key Vocabulary

Gluten Is the protein found in flour. It 
gives the dough its stretchy 
characteristics. Think of gluten as 
the rubber of a balloon: the 
stronger it is, the more gas it can 
hold.

Protein Is a substance found in foods. In 
this case gluten. Proteins are 
found in all living things and are a 
necessary part of life processes.

Binder Help incorporate ingredients in 
the batter but then also keep the 
muffin together once baked. 

Leavener A natural  raising agent  that 
causes dough or batter to rise.

Chemical 
Leavening 
Agent

A chemical that aids the rising 
process by releasing carbon 
dioxide.

Tenderiser They prevent flour from forming 
gluten. They do this by  either 
competing for water with the 
flour, making it less available or 
by coating the flour to prevent 
gluten from forming.

Batter The liquid mixture of ingredients 
used in baking.

Combine To mix ingredients together.

Structure How well the cake keeps its 
shape once baked. It is also is 
used to describe the texture of 
the the inside of the cake.

Bake To cook using dry heat at a 
medium oven temperature.


