
Chocolate-Chocolate Chip Muffins 

Ingredients: 

- 1 ¾ cups flour 

- ½ cup granulated sugar 

- ½ cup brown sugar 

- ¼ cup unsweetened cocoa 

- 1 tsp baking powder 

- 1 tsp baking soda 

- ¼ tsp salt 

 

- 1 cup warm water 

- ¼ cup canola oil 

- 1 tbsp red wine vinegar 

- 1 tsp vanilla extract 

- 1 large egg, beaten 

- ½ cup semisweet chocolate chips, divided 

- Cooking spray  

Directions: 

1. Preheat oven to 400. 

 

2. In a large bowl, mix together the flour, granulated sugar, brown sugar, unsweetened 

cocoa powder, baking powder, baking soda and salt. Blend ingredients together with 

whisk and make a well in the center of the dry ingredients. 

 

3. Combine 1 cup water, oil, vinegar, vanilla extract, and egg. Stir together well with a 

whisk. 

 

4. Pour liquid ingredients into the well of the dry ingredients and blend.  

 

5. Place 12 muffin-cup liners in muffin cups and coat with cooking spray. Divide batter 

among muffin cups. Sprinkle with chocolate chips. 

 

6. Bake for 15 minutes or until a wooden toothpick inserted in the center comes out 

clean. 

 

 

 



Name: _______________________ 

 

Class: ________________________ 

 

Double-Chocolate Muffin Lab Reflection 

 

1. What ingredient in this recipe makes the muffins rise? 

 

2. What is the purpose of flour in this recipe? 

 

3. Explain the purpose of the “toothpick” test. 

 

 

 

 

4. Why do you NOT want to overmix your batter when making muffins? 

 

 

 

5. What may happen if you remove the oil (fat) from the recipe? 

 

 

 

 

6. Muffins and pizza dough are both considered to be bread, but what makes them so 

different? 

 

 

 

 

7. What are the TWO rules when making all quick breads? 

 

 

 

8. You’re making this recipe for 24 people. On the front of this sheet, please increase 

the recipe so that you can get 24 muffins.  


