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5-MINUTE GLUTEN-FREE,
DAIRY-FREE PALEO ENGLISH MUFFINS

BY LISA STIMMER

SERVES 2

1 egg or 2 egg whites (for a less eggy flavor)

1 tablespoon oil (melted coconut, almond, avocado, or grapeseed) or
ghee, melted

1 tablespoon real maple syrup or agave nectar

2 tablespoons water

Y2 teaspoon vanilla extract

Y4 teaspoon sea salt

3 tablespoons almond flour*

1 tablespoon coconut flour or almond flour

1 tablespoon psyllium husk powder or flakes

Y teaspoon baking powder

Pinch of ground cinnamon (optional)
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