
Cray Cray  
Cran Sausage Muffin

INGREDIENTS: K-12 
Quantities:

Whole Wheat Flour 3 ½ lbs.

Cornmeal, enriched 2 ¾ lbs.

Sugar 1 ½ lbs.

Sage, ground 3 Tbsp.

Onion Powder 3 Tbsp.

Baking Powder 3 Tbsp.

Baking Soda 1 Tbsp. +
1 tsp.

Salt 1 Tbsp. +
1 tsp.

Yogurt,
plain, fat-free 5 ½ cups

1% Milk 5 ½ cups

Vegetable Oil 4 cups

Eggs, frozen 1 7/8  cups

Pork Sausage Patties,
fully cooked, frozen 4 lbs.

Cranberries, dried 6 1/3  cups
(1 7/8  lbs.)

  =  Available through USDA Foods

Number of Portions: 100      
Portion Size:  Grades K-12: 1 muffin

Preheat convection oven to 325°F. 

PREPARE INGREDIENTS:
Ensure sausage and eggs are  
completely thawed.  

PREPARE SAUSAGE:  
Grind sausage into small chunks/ 
crumbles using a meat grinder or  
food processor.  

PREPARE MUFFIN DOUGH:  
In a large bowl, combine flour, cornmeal, 
sugar, sage, onion powder, baking 
powder, baking soda, and salt. 

In a large mixer, using the whisk 
attachment, combine yogurt, milk, oil, 
and eggs into a smooth mixture. With 
the mixer on slow, gradually add flour 
and cornmeal mixture. Add sausage 
crumbles and cranberries, mixing until 

incorporated well into the dough. Do not 
over-mix.  

COOK MUFFINS:
Place paper muffin cups in muffin pans 
and spray the inside of each cup with 
cooking spray. Divide batter among 
100 muffin cups by using a #12 scoop 
(1/3 cup). Bake 12-15 minutes or until 
muffins are golden brown and internal 
temperature reaches 165°F.

NOTE:
Be aware that these muffins contain 
sausage, so meat/high protein food 
HACCP safety rules must be followed.   

DIRECTIONS:

Estimated 

 Food Cos
t: 16
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Since most students are familiar with sweet muffins, it is a good idea to inform them 
that these will taste different (savory).

Rather than using onion powder, 2 pounds of chopped green onions can be 
substituted in this recipe. Be aware that this means there will be green onions 
showing in the muffins, which may not be appealing to elementary students.  

This is a great opportunity for school foodservice staff to work with teachers to 
provide nutrition education on portion sizes. Many commercial muffins are 2-3 times 
larger than these muffins. The ingredient size in this recipe is appropriate for good 
health and weight maintenance.   

260
CALORIES

2.36g

SATURATED
FAT

310.91mg
SODIUM

Chef Brenda's Tips
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GRADES K-12

Grains Contribution 2.25 oz eq
Grains Total 1.75 oz eq

Whole wheat flour and  
enriched cornmeal

1.75 oz eq

Meats/MA Total 0.5 oz eq
Sausage 0.5 oz eq

Fruits/Vegetable Contribution 1/8 cup

Fruit Total 0.125 cup
Cranberries, dried 0.0625*

*1/16 cup of dried fruit counts as ⅛ cup of fruit. 
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