Corn Muffins
1 cup cornmeal

1 cup white flour

1 Tablespoon baking soda

½ teaspoon salt

chopped walnuts, or sunflower seeds

soaked raisins

½ cup milk (or mixture of milk and ½ and ½ and/or sour cream)

2 eggs

4 Tablespoons honey (or maple syrup)

¼ cup melted butter (or oil)

pre-heat oven to 400 degrees

mix and stir cornmeal, flour, salt, baking powder and chopped nuts or seeds.

add wet ingredients to dry, stirring gently until all is wet. 

stir in raisins.

fill buttered muffin pan with mixture.

bake 15-20 minutes, until knife comes out clean.
