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GLUTEN-FREE MUFFIN (Basic recipe) 

  
   
   
RECIPE: 1,000 g  CREDI® Muffin Gluten-free 
 310 g Vegetable oil 
 440 g Water  
   
   
PROCEDURE: Kneading time: 3-4 min in medium speed using a spatula. 

 Dough weight: 70 g per muffin 
 Baking temp.: 180 °C 
 Baking time: Approx. 20-22 min 
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