
The Kitchen Classroom 51

Almond Butter Muffins 
Level III (more difficult)

Almond butter gives these breakfast muffins an important serving of pro-
tein, essential for concentration and focus throughout your child’s morn-

ing. Stirring almond butter into the batter gives your child a nice amount of sensory 
input. Since these muffins don’t take long to bake, you could make them together in 
the morning before school. You can observe whether doing a cooking activity with 
lots of fine motor work and sensory input before school helps your child’s focus for 
the rest of the morning.

Ingredients 
2 cups almond flour     
1 teaspoon baking soda 
1 teaspoon salt
1 cup almond butter (or other nut butter)
1/3 cup honey 
2 eggs 
¼ cup oil (any type)  
    
Yields 12 muffins.

Tools 
2 Large bowls   Measuring spoons
1 Medium-sized bowl  Muffin tin
2 large spoons   Muffin liners (paper)
Butter knife    Paper towel  
Measuring cups

Directions
1. Prepare the cooking area in advance. Clear all clutter. Set out all ingredients 

and cooking utensils.

2. Read through the entire recipe and instructions (on the CD-ROM or print-
outs) with your child, pointing to each word as you read. 

Emphasize words that repeat, like cup, teaspoon, mix, etc. 
Connect the words to the photos as you talk about what you’ll 
be doing.
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3. Wash hands. 
The sensation of the water will calm and ready your child for cooking. 
Take advantage of this time to do any last minute prep.

4. Preheat the oven to 350°.
Let your child set the temperature with your assistance. Say the num-
bers aloud as you do this.

5. Mix all of the dry ingredients in a large bowl.
Allow your child to scoop the almond flour into the measuring 
cup and level it off with a butter knife before dumping it into 
a large bowl. Have your baking soda and salt already poured 
into small bowls so that your child can readily scoop them with 
a measuring spoon and level them off. Leveling dry ingredients 
off with a butter knife is great practice for fine motor skills.

6. In another large bowl, combine almond butter and honey.
You may need to use hand over hand to help your child reach into 
the almond butter jar with a spoon and take out the almond but-
ter. Scoop it into the measuring cup and add more as needed. Use a 
spoon to transfer it from the measuring cup into the mixing bowl.

Squeezing honey from a “honey bear” is a fun way to pour 
out the honey and it provides deep pressure to the muscles 
while building strength in your child’s hands (needed for 
writing). (Note: You can thinly coat the inside of the mea-
suring cup with oil to allow the honey to slip out easily.)

7. Add the eggs and oil to the almond butter and honey mixture and stir.
Have your child crack the eggs at the bottom of a medium-sized bowl. 
Let him punch them, stick his thumbs into them, etc. There is no 
wrong way to do this and he will choose the method that provides the 
type of sensory input he is seeking.

Have your child pick out the broken eggshell pieces and wipe them 
onto a paper towel. Then direct him to wash his hands. These activi-
ties provide excellent fine motor skill practice.

Your child may need hand-over-hand assistance to pour out the oil. 
You may want to transfer a small amount of oil into a smaller con-
tainer to give your child practice pouring, as a large bottle of cooking 
oil may be too heavy for your child to control.
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Have your child steady the bowl on the counter with one arm and stir 
the mixture with the other. This helps build strength and coordina-
tion while providing deep pressure to his joints and muscles.

8. Slowly pour the dry ingredients into the wet ingredients and mix.
Pick up the bowl of dry ingredients and very slowly say 
“Slooowly” and begin to pour with your child. As you cook to-
gether, think about times when you can use the word “fast!” 
like when you’re stirring, and when you need to emphasize 
“slow.” Pouring slowly and giving language to what you are 
doing creates a context for understanding the difference be-
tween fast and slow.

9. Line the muffin tin with paper liners.
Count out how many muffin tins you need to fill together and 
then count out paper liners together. You can use different color 
papers to create a pattern. Try yellow, then pink, then yellow, 
then let your child complete the pattern.

10. Using a big spoon or ladle, scoop out the batter and pour it into the paper 
liners.

Your child can do the scooping. If batter spills on the tin, just 
wipe it up. Practice filling the tin from left to right, to reinforce 
the idea of moving from left to right in reading and writing.

11. Bake at 350° for 15 minutes.
Let your child set the kitchen timer with assistance.

Point out to your child that muffins should become brown around the 
edges, but not burnt. 

12. Cool for 10 minutes.
If you’re in a rush to get out the door, put one in a napkin and take it 
along in the car. Why not pack one for your child’s teacher and show him 
what your child can do in the morning before he even gets to school! 


