
1/4 - 1/2 cup nut milk
1 tsp. melted coconut oil
1/2 cup egg whites
1 cup low-fat cottage cheese
1 (4 oz.) can green chilies (don’t drain)
1 cup THM Baking Blend
1 cup masa flour
1 Tbsp. THM Super Sweet
1 Tbsp. baking powder
1/4 tsp. mineral salt
1/4 tsp. cayenne
1 (11 oz.) can of corn, drained
1 raw jalapeño finely chopped (remove ribs if desired)

Directions:
Add all the ingredients to a food processor and pulse until mixed. Spoon into
muffin cups or a greased pan and bake at 400 degrees for 20-25 minutes until
golden brown and a knife comes out clean.

enJOY!

Mexican Cornbread Muffins
THM-Friendly:  E

https://almondcow.co/a/rewards/r/W3W6XkKa
https://www.amazon.com/dp/B00U1RKGOW?tag=onamzjoyfulth-20&linkCode=ssc&creativeASIN=B00U1RKGOW&asc_item-id=amzn1.ideas.3EYLB3Q9PXOQK&ref_=aip_sf_list_spv_ofs_mixed_d_asin
https://store.trimhealthymama.com/product/gluten-free-baking-blend-16oz-bag/?ref=482
https://store.trimhealthymama.com/product/super-sweet-blend-erythritol-stevia-16oz-bag/?ref=482

