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For over 30 years GrowNYC’s Greenmarket staff, volunteers and farmers have been working together to promote 
regional agriculture, preserve farmland and ensure a continuing supply of fresh, local produce for all New Yorkers.   To 
learn more about GrowNYC’s Greenmarket, gardening, recycling and education programs, visit www.growNYC.org. 
As a non-profit, donations from supporters like you are vital to our continued success. To make a fully tax-deductible 

contribution, please call 212.788.7900 or make a donation online. 
 
 

Rye Muffins 
Adapted from Joy of Cooking “Muffins” recipe 

 
The combination of rye and cocoa powder in these muffins yields a nice balance of hearty and slightly 
sour with warm and sweet for a great breakfast snack in the cooler months.  Can be served with butter, 
raspberry jam or just eaten straight out of your hand.   
 
YIELD: Makes 9 medium muffins 
 
Ingredients:  
 
2 cups Rye flour* 
1 Tablespoon Baking Powder 
½ teaspoon Salt 
2 Tablespoons Cocoa Powder 
 
2 Eggs* 
1 cup Milk* 
½ cup Sugar 
6 Tablespoons Butter, melted* 
½ teaspoon Vanilla Extract 
 
¼ cup Rolled Oats* 
 
Directions:  
 
- Preheat oven to 400F 
- Mix together flour, baking powder, salt and cocoa powder until well blended 
- Whisk together eggs, milk, sugar, melted butter and vanilla 
- Pour the egg mixture into the flour mixture.  Combine with a couple quick strokes, a few lumps of 
flour is okay, overmixing will toughen up the batter and make a hard muffin 
- Spoon batter into a greased muffin tin, about ¼ inch shy of the rim 
- Bake for 15-20 minutes, until a toothpick inserted in the middle comes out clean 
- Allow to cool for 2-3 minutes in tin then remove muffins and cool on a rack.  Serve immediately or 
store in a plastic container for up to 3 days on the shelf.  Can also be stored in the freezer and easily 
reheated in a warm oven or toaster.   
 
*These items can be found at NYC Greenmarkets 


