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Quest®'s Blueberry Almond Muffins

This recipe was developed by Quest® Nutrition, an HG
partner!

1/10th of recipe (1 muffin): 100 calories, 59 total fat,
220mg sodium, 199 carbs, 5g fiber, 2g sugars, 8g
protein

Prep: 10 minutes Cook: 25 minutes

Cool: 10 - 15 minutes

More: Breakfast Recipes, Recipes Developed for Our Partners, Four or More Servings

Ingredients

2 egg whites

1/2 cup unsweetened almond milk

1/4 cup no-sugar-added applesauce

1 tbsp. coconut oil

1 tsp. vanilla extract

1/2 cup granulated zero-calorie sweetener

1/4 cup coconut flour

1/4 cup almond flour

2 scoops Quest® Vanilla Milkshake Protein Powder
1 tsp. baking powder

1/2 tsp. baking soda

1/4 tsp. salt

2 Vanilla Aimond Crunch Quest Bars®, broken into small pieces
3/4 cup fresh blueberries

Directions

Preheat oven to 350 degrees. Line 10 cups of a 12-cup muffin pan with foil baking cups, and spray
with nonstick spray.

In a medium mixing bowl, combine egg whites, almond milk, applesauce, coconut oil, and vanilla
extract. Using a handheld electric mixer set to low, mix until uniform.

In a large mixing bowl, mix zero-calorie sweetener, coconut flour, almond flour, Quest® Vanilla
Milkshake Protein Powder, baking powder, baking soda, and salt.

Add contents of the medium bowl to the large bowl. With the electric mixer set to medium low, mix
until well combined.

Fold in the pieces of Vanilla Almond Crunch Quest Bars® and 1/2 cup blueberries.

Evenly distribute mixture among the 10 lined/sprayed cups of the muffin pan. Top with remaining
1/4 cup blueberries.

Bake until a toothpick inserted into the center of a muffin comes out clean, 22 - 23 minutes.

Let cool for 10 - 15 minutes, and serve.
MAKES 10 SERVINGS

We may receive affiliate compensation from some of these links. Prices and availability are subject to change.

We may have received free product samples, which in no way influences whether these products are reviewed favorably,
unfavorably, mentioned with indifference, or mentioned at all. Click for more about our editorial and advertising policies.

*The WW Points® values for these products and/or recipes were calculated by Hungry Girl and are not an endorsement or
approval of the product, recipe or its manufacturer or developer by WW International, Inc., the owner of the Points®
trademark. For those on the Diabetic Plan, values may vary.
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Questions on the WW Points® values listed? Click here.

Hungry Girl provides general information about food and lifestyle. This information and any linked materials are not intended
and should not be construed as medical advice, nor is the information a substitute for professional medical expertise or
treatment. Click here for more information.

Publish Date: December 2, 2014 Author: Hungry Girl Copyright © 2025 Hungry Girl. All Rights Reserved.


https://www.hungry-girl.com/pages/wwpoints
https://www.hungry-girl.com/pages/health-nutrition-disclaimer

