Green Chile and Corn Mini Muffins

1 pkg. (8.5 oz) corn muffin mix

1 can (8.25 oz.) creamed corn

1 can (4.5 oz) chopped green chilies

1 large egg

1 cup shredded sharp cheddar cheese

1 fresh jalapeno pepper, seeded and chopped (about 1 T.)

1. Place rack in the center rack of oven and preheat to 400 (I used 375 since our MMP is dark in color) Mist the bottom of 30 miniature muffin cups with vegetable oil.

2. Place the muffin mix in a large mixing bowl and make a well in the center.  In a small mixing bowl, place the corn, chilies, egg, cheese and pepper.  Stir to combine and break up the egg.  Pour the corn mixture into the well of the muffin mixture.  Stir the wet and dry ingredients together with a wooden spoon just until combined. (about 20 strokes) The batter will still be a little lumpy.  Using the small scoop, fill each muffin cup ¾ of the way full.  Place the pans in the oven.

3. Bake the muffins until they are lightly golden and just spring back when lightly pressed with your finger, 12-17 minutes.  Remove them from the oven and allow to cool on a baking rack for about 5 minutes before removing them from the pan.

Store these muffins in a cake saver or under a glass dome, at room temp for up to 5 days or freeze them, wrapped in foil or in a cake saver, for up to 6 months.  Thaw overnight in the frig before serving.

This comes from the book:  Cupcakes! From the cake doctor by Anne Byrn

