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Ingredient Shopping List 
 

Below is a list of ingredients you’ll need to make the recipes in this packet. 
 
Proteins 

 6 slices deli ham or turkey 
 
Produce 

 Mixed fruit for parfaits equaling about 2 cups. (Apples, kiwi, grapes, fresh berries, 
etc.) 

 
Dairy/Refrigerated 

 12 TBSP unsalted butter 

 8 large eggs 

 4 ounces sour cream 

 4 ounces whole milk 

 2 cups yogurt of choice 

 ½ cup shredded cheddar cheese 
 
Pantry Items 

 Unbleached all-purpose flour 

 Light brown sugar 

 Ground cinnamon 

 Baking powder 

 Kosher salt 

 Granulated sugar 

 Vanilla extract 

 Old-fashioned rolled oats 

 Neutral vegetable oil 

 Black pepper 

 Cooking spray 
 
Dry/Canned Goods 

 ½ cup pepitas (pumpkin seeds) 

 ½ cup unsweetened coconut flakes 

 ¼ cup honey (or agave syrup) 
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Equipment Needed  
 
Below is a list of tools you’ll need to make the recipes in this packet. 
 
Cutlery 

 Paring knife 

 Cutting boards 
 
Hand Tools/Gadgets 

 Measuring cups and spoons 

 Liquid measuring cups 

 Mixing bowls, various sizes 

 Wooden spoon,  

 Whisk 

 Pastry blender, optional 

 Silicone spatula 

 Spoons 

  
 
Appliances 

 Stand mixer or hand mixer 
 
Bakeware 

 12 cup muffin pan 

 Rimmed baking sheet 

 Parchment paper or silicone baking mat 
 
Tabletop 

 Glasses or cups to assemble parfaits in 
 
Other 

 Muffin/cupcake liners or papers 

 Toothpick 
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Pre-Class Mise en Place and Notes 
 

• Please gather all ingredients prior to class if you will be cooking along.  

• It is helpful to organize the ingredients by recipe on rimmed baking sheets.  

• Feel free to pre-measure ingredients, but it is not necessary.  

• We encourage you to prep all your ingredients before class as it will allow you to 
have more time to listen and watch the instructor. 
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CINNAMON STREUSEL MUFFINS  
 
Yield: 1 dozen muffins 
_______ 
 
Streusel topping  

1/2 cup unbleached all -purpose flour  

1/4 cup l ight brown sugar, packed  

1 teaspoon ground cinnamon  

4 tablespoons unsalted butter, chi l led, cut into small cubes  

 

Cinnamon Swirl  

1/4 cup l ight brown sugar, packed  

2 teaspoons ground cinnamon  

 

Muffin base  

2 cups unbleached all -purpose flour  

2 teaspoons baking powder  

1/2 teaspoon kosher salt  

1/2 cup unsalted butter, room temperature  

3/4 cup granulated sugar  

2 large eggs  

2 teaspoons vanil la extract  

1/2 cup sour cream  

1/2 cup whole milk  

_______ 
 
Preheat oven to 350°F and position rack in middle of oven. Line a 12 cup muffin tin with paper 
or silicone liners, set aside. 
 
1. To prepare the streusel topping: To a large mixing bowl add flour, brown sugar, and 
cinnamon, whisk to combine. Add butter and using your fingers or a pastry blender, work the 
butter into the dry ingredients until it forms pea-size or smaller crumbs. Place in refrigerator 
until ready to use. 
 
2. To prepare cinnamon swirl: To a small bowl add brown sugar and cinnamon, whisk to 
combine. Set aside. 
 
3. To prepare muffin base: To a large mixing bowl add flour, baking powder, and salt, whisk to 
combine. 
 
4. To the bowl of a stand mixer fitted with a paddle attachment add butter and granulated 
sugar. Beat on medium speed until light and fluffy, scraping the sides of the bowl as necessary. 
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Add the eggs one at a time, beat until incorporated, scraping the bowl as needed. Add in sour 
cream and vanilla, beat to combine. 
 
5. While the mixer is on its slowest speed add in half of the dry ingredients, mix until combined.  
Add in the milk, mix until combined, scrape the sides of the bowl, then add the remaining dry 
ingredients, mix just until no streaks of flour are visible.  
 
6. Fill each muffin liner 1/3 full of batter, top each with a heaping teaspoon of cinnamon swirl, 
then add enough muffin batter to fill the muffin tins 2/3 full. Top each muffin with about a 
tablespoon of the streusel topping and transfer to the preheated oven. Bake for 15 to 20 
minutes, or until a toothpick inserted into the center comes out clean. Remove from the oven 
and set on a wire rack to cool for at least 10 minutes before removing and serving. 
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YOGURT PARFAITS  
 
Yield: 4 servings 
 
A great way to start your day, or to enjoy any time! Keep this homemade granola on hand, or 
substitute with your favorite store-bought granola. 
_______ 
 
Homemade Granola  

1 1/2 cups old-fashioned rolled oats  

1/2 cup pepitas (pumpkin seeds)  

1/4 teaspoon kosher salt  

1/2 cup unsweetened coconut f lakes  

1/4 teaspoon ground cinnamon  

1/4 cup honey (or agave syrup)  

2 tablespoons neutral vegetable oil  

 

2 cups yogurt of choice  

2 cups fresh fruit of choice such as diced apples, kiwi,  cut grapes, and fresh 

berries  

_______ 
 
Preheat oven to 325°F and position rack in middle of oven. Line a rimmed baking sheet with 
parchment paper or silicone baking mat. 
 
1. To prepare granola: To a medium bowl, add the rolled oats, pepitas, salt, coconut flakes, 
and cinnamon. 
 
2. Mix the honey and olive oil in a bowl until combined. Pour the mixture into the dry 
ingredients and stir until combined. Spread evenly across the prepared baking sheet and bake 
until golden brown, 20 to 25 minutes, stirring occasionally to ensure it cooks evenly. Remove 
from the oven and let cool completely on the baking sheet.  
 
3. To make the parfait: Spoon a layer of your favorite yogurt in a tall glass, then top with fresh 
fruit and granola. Repeat until glass is almost full then garnish with fruit. Store extra granola in 
an air-tight container at room temperature. 
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BAKED EGG CUPS  
 
Yield: 6 cups 
_______ 
 
6 sl ices deli ham or turkey  

1/2 cup shredded cheddar cheese  

6 large eggs  

Kosher salt  

Freshly ground black pepper  

Cooking spray, for muffin t ins  

_______ 
 
Preheat oven to 400°F and position rack in middle of oven. Grease 6 cups of a muffin tin with 
cooking spray. 
 
1. Line each of the greased muffin cups with a slice of ham or turkey, divide the shredded 
cheddar cheese between the cups with meat. Crack an egg into each of the ham cups and 
season with salt and pepper. 
 
2. Transfer the muffin tin to the preheated oven and bake until the eggs are cooked through 12 
to 15 minutes. 
 
3. Carefully remove the ham (or turkey) cups from the tin and let cool for 5 minutes before 
enjoying. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


