
Snickerdoodle Muffins 
 

~ 1 cup butter, softened  

~ 1 cup sugar  

~ 2 eggs  

~ 2 tsp. Vanilla  

~ 1/2 cup sour cream  

~ 1/4 cup milk  

~ 2 1/4 cups flour  

~ 3/4 tsp. baking powder  

~ 3/4 tsp. baking soda  

~ 3/4 tsp. cream of tartar  

~ 1/2 tsp. salt  

 

1. Preheat oven to 350
o
 F. Prepare 2 muffin tins with liners. (These muffins are to 

light a fluffy to use cooking spray instead of muffin liners.)  

 

2. In a bowl add butter, sugar, eggs, and vanilla and mix with a hand mixer. Then 

mix in the sour cream and milk.  

 

3. Add the dry ingredients and stir to combine until you have a smooth batter.  

 

4. In a small bowl, combine the sugar and cinnamon for the topping.  

 

5. Use a large cookie scooper and plop a scoop of batter into the bowl with the 

sugar and cinnamon. Gently roll the batter in the sugar and cinnamon. Place the 

ball into the muffin liner. When you have completed all of the muffins, sprinkle the 

leftover cinnamon sugar onto the tops of all of the muffins.  

 

6. Bake the muffins at 350
o
 F for about 15-18 minutes or until a toothpick is 

inserted and comes out clean.  
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