
Preheat the oven to 375 degrees Fahrenheit and line 12 muffin tins with tulip baking cups. If you

are using a convection oven, preheat to 350 degrees Fahrenheit.

In a bowl, sift flour, sugar, salt, baking powder & backing soda.

Add chocolate chips to the flour mixture. This stops the chocolate chips from sinking to the

bottom. Mix to combine.

Add buttermilk to a large measuring cup. Add eggs, vanilla, sour  cream & vegetable oil then

whisk together until fully combined.

Pour wet ingredients to dry ingredients then gently stir, just until combined. Over-mixing can

cause muffins to be tough.

Fill 12 tulip baking cups evenly, just above the fill line of the muffin pan. We are using the muffin

pan as the guide since these tulip liners are much taller. You shouldn't have any batter left. Place

in a preheated oven for approximately 19 - 21 minutes. 

Check muffins quickly with a toothpick before removing them from the oven; soft crumbs on the

toothpick are perfect to pull them out of the oven.

immediately remove from pans & onto a wire rack to cool.

I topped it with more chocolate chips after baking. You can add more chocolate chips after

scooping them into liners & right before baking. I've also tried topping it with coarse sugar right

before baking which gave more crunch to the tops.
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2 cups flour

1 cup granulated sugar

1/ 2 tsp salt

1 ½ tsp baking powder

½ tsp baking soda

1 cup chocolate chip

¾ cup buttermilk (room temperature)

4 tbsp sour cream (room temperature)

¾ cup vegetable oil

2 eggs (room temperature)

2 tsp vanilla

If you would like your muffins

to have higher domes and a

crunchier top like this picture,

begin baking at 425 degrees

Fahrenheit for 8 minutes then

decrease temp to 350 degrees

Fahrenheit for another 8-10

minutes. They are still super

moist inside!


