Mini Corn Muffins 
½ cup all purpose flour

2 tablespoons yellow cornmeal

3 tablespoons of sugar

¾ teaspoon baking powder

¼ teaspoon salt 

¼ cup buttermilk 

1 large egg

2 tablespoons melted butter 

¼ cup fresh corn kernels 

1 teaspoon fresh dill 

Preheat oven to 400 degrees. Coat a mini muffin pan (16 cups) with non-stick spray Whisk flour, cornmeal sugar, baking powder and salt in medium bowl. Whisk sour cream, buttermilk and egg in another bowl. Whisk in melted butter. Stir in dry ingredients. Add the corn kernels and dill, fold to incorporate. Divide into muffin tin, about 1 generous tablespoon per cup. 

Make muffins until puffed and brown around edges, 13-15 minutes. Cool slightly and remove from
pan. 

Serve warm and devour.   

