
Mini Corn Dog Muffins -- Lynn's Recipes  by  Lynn's Recipes

Lynn demonstrates how to make Mini Corn Dog Muffins.  This is a great appetizer or snack that
is super easy to make.  Adapted from Iowa Girl Eats.

Makes 48 muffins (I cut this recipe in half for the demonstration)

Ingredients:

½ cup melted butter
½ cup sugar
2 eggs
1 cup buttermilk
½ teaspoon baking soda
1 cup cornmeal (I used yellow cornmeal)
1 cup all purpose flour
½ teaspoon salt
8-10 all beef hotdogs, cut into 1" bites
Mustard, opt.
Ketchup, opt.

Preheat oven to 375°.  Spray mini muffin  tins with non-stick cooking spray and set aside.

Combine  baking soda, cornmeal, flour and salt and whisk to combine.  Set aside.

In a separate bowl, combine butter and sugar in a bowl and whisk to combine.  Add eggs and
whisk to incorporate, then add the buttermilk and continue whisking until mixed well.
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Whisk the dry ingredients into the wet ingredients in two batches.

Drop about 1 Tablespoon of the batter into each mini muffin cup.  Place one hot dog bite into
the middle of each cup.

Bake for 8-12 minutes or until cornbread is golden brown.  Cool in mini muffin tin for 5 minutes
before serving.  Serve with mustard and ketchup if desired.

Store leftovers in the refrigerator and reheat for 20-30 seconds before serving.

Comment or watch this Recipe on You Tube

Follow me on:
YouTube
Twitter
Facebook
Instagram
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-------
Click here for a handy Conversion Chart

Powered by TCPDF (www.tcpdf.org)

www.lynnsrecipes.com    -    Page 2 / 2

http://www.youtube.com/watch?v=EtF9OiexApw
http://www.youtube.com/lynnsrecipes
http://twitter.com/LynnDMc
http://www.facebook.com/lynnsrecipes
http://web.stagram.com/n/lynndmc
http://www.lynnsrecipes.com/ccc
http://www.tcpdf.org
https://www.lynnsrecipes.com

