Peanut Butter and Jelly Cupcakes

Ingredients:

2 cups all-purpose flour

1 1/4 cup sugar

2 teaspoons baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt

1 cup whole milk

3/4 cup creamy peanut butter
1/4 cup vegetable shortening
2 teaspoons vanilla extract

3 large eggs

1/2 cup jelly, jam or preserves

Instructions:

Preheat oven to 350 °F. Line twenty-four 2 1/2 inch muffin pan cups with fluted paper liners.

In a large bowl, with your mixer set at low speed, mix flour, sugar, baking powder, baking soda
and salt until combined. Add milk, peanut butter, shortening, vanilla, and eggs and beat until
blended. Increase the speed to high and beat for another minute or two until creamy.

Spoon batter into muffin pan cups, filling each cup about 1/3 full. Drop one teaspoon of jelly in
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the center of each cup and then top with the remaining batter.

Bake for 22-25 minutes or until a toothpick inserted in the center of the cupcakes comes out
clean. Immediately remove cupcakes from the pans and cool completely on wire rack.

When the cupcakes are cool, frost with your favorite icing.



