Mini [_emon Basil Muffins with ME_ Plus T ea Blueberry Dream T ea Drizzle
| _emon Pasil Muffins

lngrcclicnts:

3 CUP buttcr

Vs Cup Sugar

Lest of 1 Lcmon ﬁ'nclg gratcd

3 Fggs

2 CUP Sour Crcam

2 TbsP. Fresh Pasil leave, Fincly choPPcd

i CuP Flour

1 TsP Baking FPowder

Frcparation:

Frchcat oven to 350, grease muffin pan or use pan spray

Beat Butter and sugar togcthcr until Palc and creamy. Add lemon zest, eggs and sour cream. Stirin basﬂ;
gcntlg fold in the flour and baking Powdcr

5Poon mixture into Prcparcc] mini muffin pan and bake for 15-20 minutes (or until a skewer inserted comes

out clcan)

Kecipe bg [ dessa’s Notebook

MEPIUSTEA Blucberrg Dmam T ea Drizzlc
]ngrcdicnts;
I Pack MEPlusTF_A Blucbcrry Drcam Tca

4+ TBLS Confectioners’ Sugar
Hand{:ul Blucbcrﬁ es

Frcparations:

Fo“ow Dircctions on the Tca Packct for 1 cup

Add Tea, sugar and blueberries to a blender or small food processor. Blcnd until smooth.
Drizzle mixture on Muffins, garnish with | emon Zest



