whole wheat english muffins nutrition

whole wheat english muffins nutrition plays a significant role in
understanding the health benefits and dietary value of this popular breakfast
item. Whole wheat English muffins are a nutritious alternative to traditional
white English muffins, offering enhanced fiber content, essential vitamins,
and minerals. They are often favored by health-conscious consumers seeking to
increase their intake of whole grains while enjoying a versatile bread
option. This article explores the nutritional profile of whole wheat English
muffins, detailing macronutrients, micronutrients, and their impact on
overall health. Additionally, the discussion covers comparisons with white
English muffins, the role of whole wheat in digestive health, and practical
ways to include these muffins in a balanced diet. The comprehensive analysis
provides insight into why whole wheat English muffins are a valuable addition
to a nutritious eating plan.
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Nutritional Profile of Whole Wheat English
Muffins

Understanding the nutritional composition of whole wheat English muffins is
essential for evaluating their role in a healthy diet. These muffins are
primarily made from whole wheat flour, which retains the bran, germ, and
endosperm of the wheat kernel, preserving important nutrients that are often
lost in refined flours. The nutrition content can vary slightly by brand and
recipe, but a typical whole wheat English muffin contains a balanced mix of
macronutrients and micronutrients.

Macronutrients

Whole wheat English muffins provide a moderate amount of calories, primarily
derived from carbohydrates, with a modest presence of protein and minimal
fat. On average, one whole wheat English muffin contains approximately 120 to
140 calories, 24 to 28 grams of carbohydrates, 5 to 6 grams of protein, and 1
to 2 grams of fat. The carbohydrate content mainly consists of complex
carbohydrates, which contribute to sustained energy release. The protein
content supports muscle maintenance and repair, while the low fat content



aligns with heart-healthy dietary recommendations.

Fiber Content

One of the key nutritional advantages of whole wheat English muffins is their
high dietary fiber content. Typically, a single muffin provides 3 to 5 grams
of dietary fiber, which is significantly higher than white English muffins.
This fiber primarily comes from the wheat bran and germ, which aid in
digestive health by promoting regular bowel movements and helping to maintain
healthy blood sugar levels. Adequate fiber intake is also linked to reduced
risks of cardiovascular disease and type 2 diabetes.

Vitamins and Minerals

Whole wheat English muffins are a valuable source of several essential
vitamins and minerals. They contain B vitamins such as niacin, thiamin, and
riboflavin, which are crucial for energy metabolism and nervous system
function. Additionally, minerals like iron, magnesium, and zinc are present
in notable amounts. Iron is vital for oxygen transport in the blood,
magnesium supports muscle and nerve function, and zinc plays a role in immune
health.

Health Benefits of Whole Wheat English Muffins

The consumption of whole wheat English muffins offers multiple health
benefits due to their nutrient-rich composition. Incorporating these muffins
into the diet can support various physiological functions and contribute to
overall well-being.

Improved Digestive Health

The high fiber content in whole wheat English muffins enhances digestive
efficiency by preventing constipation and maintaining gut health. Fiber acts
as a prebiotic, fostering the growth of beneficial gut bacteria. This can
lead to improved nutrient absorption and a stronger immune system. Regular
intake of whole grain fiber has also been shown to reduce the incidence of
diverticular disease and colorectal cancer.

Blood Sugar Regulation

Whole wheat English muffins have a lower glycemic index compared to their
white flour counterparts. This means they cause a slower, more gradual rise
in blood glucose levels, which is beneficial for individuals managing
diabetes or insulin resistance. The complex carbohydrates and fiber help



stabilize blood sugar and reduce the risk of spikes and crashes that can
affect energy and mood.

Heart Health Support

Dietary fiber, particularly soluble fiber found in whole grains, can help
lower LDL cholesterol levels, thereby reducing the risk of heart disease.
Additionally, whole wheat English muffins contain antioxidants and
phytonutrients that contribute to cardiovascular protection. Regular
consumption of whole grain products is associated with a decreased incidence
of hypertension and stroke.

Comparison Between Whole Wheat and White
English Muffins

Choosing between whole wheat and white English muffins often depends on
nutritional preferences and health goals. A direct comparison highlights the
nutritional differences and advantages of whole wheat varieties.

Fiber and Nutrient Density

Whole wheat English muffins contain significantly more fiber than white
English muffins—often double or more. The presence of bran and germ in whole
wheat flour contributes to higher levels of vitamins, minerals, and
antioxidants. In contrast, white English muffins are made from refined flour,
which lacks these components due to processing.

Glycemic Index and Satiety

White English muffins have a higher glycemic index, leading to quicker
digestion and faster blood sugar spikes. This can result in earlier hunger
and increased caloric intake later in the day. Whole wheat English muffins
provide longer-lasting satiety due to their fiber and protein content, aiding
in weight management and appetite control.

Flavor and Texture Considerations

While white English muffins tend to have a softer texture and milder flavor,
whole wheat muffins offer a denser, nuttier taste. The choice may depend on
personal preference; however, the nutritional benefits of whole wheat

generally outweigh these sensory differences for health-oriented consumers.



Incorporating Whole Wheat English Muffins into
a Balanced Diet

Whole wheat English muffins are a versatile food that can be easily
integrated into various meals and dietary patterns. Their nutritional
benefits make them an excellent choice for breakfast, snacks, or light meals.

Healthy Topping Options

To maximize the nutritional value, pairing whole wheat English muffins with
nutrient-dense toppings is recommended. Some healthy options include:

Avocado slices for healthy fats and fiber

Natural nut butters for protein and essential fatty acids

Low-fat cottage cheese or Greek yogurt for added protein and calcium

Fresh vegetables such as tomatoes or spinach for vitamins and
antioxidants

Smoked salmon for omega-3 fatty acids and protein

Meal Planning Ideas

Whole wheat English muffins can serve as the base for various nutritious
meals, including:

1. Breakfast sandwiches with eggs, lean meats, and vegetables
2. Open-faced sandwiches topped with hummus and sliced cucumbers
3. Mini pizzas using tomato sauce, cheese, and assorted toppings

4. Snack options paired with fruit and nut spreads

Considerations for Dietary Restrictions

While whole wheat English muffins are suitable for most diets, individuals
with gluten intolerance or celiac disease should avoid them due to their
wheat content. Gluten-free alternatives are available for those requiring
such options. Additionally, monitoring portion sizes is advised for those
managing calorie intake or specific health conditions.



Frequently Asked Questions

What are the main nutritional benefits of whole
wheat English muffins?

Whole wheat English muffins are a good source of dietary fiber, providing
essential nutrients like B vitamins, iron, and magnesium, which support
digestion and overall health.

How many calories are typically in one whole wheat
English muffin?

One whole wheat English muffin generally contains around 120 to 140 calories,
making it a moderate-calorie option for breakfast or snacks.

Are whole wheat English muffins a good source of
fiber?
Yes, whole wheat English muffins are higher in dietary fiber compared to

white English muffins, usually providing about 3 to 5 grams of fiber per
muffin.

How much protein is in a whole wheat English muffin?

A typical whole wheat English muffin contains approximately 5 to 6 grams of
protein, contributing to muscle repair and satiety.

Do whole wheat English muffins contain added sugars?

Most whole wheat English muffins contain little to no added sugars, but it's
important to check the nutrition label as some brands may add small amounts
for flavor.

Are whole wheat English muffins a good choice for
people with diabetes?

Whole wheat English muffins have a lower glycemic index compared to white
varieties, making them a better option for blood sugar control, but portion
size should still be monitored.

How do whole wheat English muffins compare to white
English muffins nutritionally?

Whole wheat English muffins generally have more fiber, vitamins, and minerals
than white English muffins, which are made from refined flour and have fewer
nutrients.



Can whole wheat English muffins fit into a weight
loss diet?

Yes, because they are relatively low in calories and high in fiber, whole
wheat English muffins can help promote fullness and support weight loss when
eaten in moderation.

Are whole wheat English muffins gluten-free?

No, whole wheat English muffins are not gluten-free as they are made from
whole wheat flour, which contains gluten.

What vitamins and minerals are present in whole
wheat English muffins?

Whole wheat English muffins provide essential nutrients such as iron,
magnesium, B vitamins (like niacin and folate), and zinc, which support
energy metabolism and overall health.

Additional Resources

1. Whole Wheat English Muffins: A Nutritional Guide

This book dives deep into the health benefits of whole wheat English muffins,
exploring their fiber content, vitamins, and minerals. It offers insights
into how these muffins can support digestive health and maintain steady blood
sugar levels. Readers will find practical tips on selecting the best whole
wheat products and incorporating them into a balanced diet.

2. The Science of Whole Grains: English Muffins and Beyond

Focusing on the nutritional science behind whole grains, this book examines
how whole wheat English muffins contribute to overall wellness. It explains
the role of complex carbohydrates and antioxidants in promoting heart health.
The author also compares whole wheat muffins to their refined counterparts,
highlighting key differences.

3. Healthy Breakfasts with Whole Wheat English Muffins

This cookbook-style guide offers a variety of nutritious breakfast recipes
centered around whole wheat English muffins. Each recipe is designed to
maximize nutritional value while keeping meals delicious and easy to prepare.
The book also includes tips on portion control and balancing macronutrients
for sustained energy.

4. Whole Wheat English Muffins and Weight Management

Explore how incorporating whole wheat English muffins into your diet can aid
in weight control and appetite regulation. This book discusses the benefits
of dietary fiber and its impact on satiety. It also provides meal plans and
snack ideas to help readers maintain a healthy weight without sacrificing
taste.



5. The Role of Whole Wheat English Muffins in Heart Health

This title focuses on the cardiovascular benefits of consuming whole wheat
English muffins regularly. It reviews scientific studies linking whole grain
intake to reduced cholesterol and blood pressure levels. Readers will learn
how to integrate these muffins into a heart-healthy eating plan.

6. Gluten and Whole Wheat English Muffins: What You Need to Know
Addressing concerns about gluten in whole wheat English muffins, this book
offers clear information for those with sensitivities or celiac disease. It
explains the difference between gluten-containing and gluten-free options,
and how to identify safe products. The guide also includes alternative
recipes for gluten-free English muffins.

7. Whole Wheat English Muffins: From Farm to Table

This book traces the journey of whole wheat English muffins from wheat
cultivation to your breakfast plate. It covers nutritional changes during
processing and baking, emphasizing how to preserve health benefits. Readers
gain an appreciation for the craftsmanship and nutrition behind their
favorite muffin.

8. Boosting Energy with Whole Wheat English Muffins

Learn how the complex carbohydrates and fiber in whole wheat English muffins
provide sustained energy throughout the day. The book explains the glycemic
index and how whole wheat options prevent energy crashes common with refined
grains. It also offers snack and meal ideas for athletes and busy
individuals.

9. Whole Wheat English Muffins for Kids: Nutritious and Tasty

Designed for parents, this book highlights the nutritional value of whole
wheat English muffins for growing children. It includes child-friendly
recipes and tips to encourage healthy eating habits. The author addresses
common concerns like picky eating and offers creative ways to make muffins
appealing to kids.
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whole wheat english muffins nutrition: The Men's Health Big Book of Food & Nutrition
Editors of Men's Health Magazi, Joel Weber, 2010-12-21 In the aisles of the grocery store, the menus
of chain restaurants, even in one's own refrigerator, confusion about how to eat right reigns: Is
low-carb good or is carbo-loading the better way to go? Fat-free or sugar-free? And when did those
dreaded eggs become a health food? Americans are hungrier than ever for clear-cut answers to their
most perplexing food questions, but a private nutritionist or a membership in a diet club are
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expensive luxuries. What you really need is an authoritative, encyclopedic source at your fingertips.
The Men's Health Big Book of Nutrition is the ultimate guide to shopping, dining, and cooking for
bigger flavor-and a leaner body. It answers the ongoing demand for definitive information about the
food we eat and taps into a readership hungry for final-word answers. Filled with easy-to-swallow
eating strategies--and backed by groundbreaking studies and interviews with the world's most
authoritative nutrition researchers--The Men's Health Big Book of Food & Nutrition will help you
discover just how easy it is to unlock the power of food and stay healthy for life.

whole wheat english muffins nutrition: The Supermarket Diet Janis Jibrin, 2007 To make
things even easier, there are 100 mouthwatering recipes, many incorporating convenience
foods--and they're all tested in Good Housekeeping's famed kitchens. And there are dozens of helpful
tips about avoiding diet saboteurs-including, believe it or not, eating too little, which slows the
metabolism. With advice on things like dieting when your family isn't, the secrets of successful
weight-loss winners, and stocking the kitchen wisely, you're set up for sensible weight loss, as well
as a lifetime of healthy eating! ... Publisher description.

whole wheat english muffins nutrition: Men's Health , 2006-11 Men's Health magazine
contains daily tips and articles on fitness, nutrition, relationships, sex, career and lifestyle.

whole wheat english muffins nutrition: Nutrition Dr. Paul Insel, Don Ross, Kimberley
McMahon, Melissa Bernstein, 2016-08-08 Written for majors and advanced non-majors, the Sixth
Edition of Nutrition provides a modern, comprehensive introduction to nutrition concepts,
guidelines, and functions. Its student-focused approach provides readers with the knowledge they
need to make informed decisions about their overall nutrition.

whole wheat english muffins nutrition: Nutrition Essentials for Nursing Practice Susan
Dudek, 2021-05-17 Reflecting the latest evidence-based practice and nutrition recommendations, the
ninth edition of Nutrition Essentials for Nursing Practiceprepares tomorrow’s nurses to confidently
understand and apply nutrition theory for safe, effective client care throughout the nursing scope of
practice. Engaging case studies and a concise, student-friendly format help nursing students easily
master need-to-know information and facilitate nutrition at every step of the nursing process, from
assessment and nursing diagnoses to implementation and evaluation

whole wheat english muffins nutrition: The 90/10 Weight Loss Cookbook Joy Bauer,
Rosemary Black, 2005-02-01 Discover the easy and delicious way to lose weight and stay healthy
with this cookbook from the acclaimed nutrition expert—featuring more than 100 recipes! With The
90/10 Weight-Loss Plan, Joy Bauer introduced a simple and effective approach to nutrition that’s “a
breath of fresh air to frustrated dieters” (Publishers Weekly). Now, Joy shares tips and recipes to
help you put her plan into action with every meal of the day—and even dessert. Following the 90/10
plan—a balanced diet of 90% Nutritious Food and 10% Fun Food—The 90/10 Weight Loss Cookbook
shows you how to create satisfying at-home meals for you and your family while maintaining the
weight you want. It features: *Over 100 recipes for breakfast, lunch, dinner, AND DESSERT! *Joy’s
Guide to Navigating the Grocery Store *Kids in the Kitchen—a chapter devoted to kid-friendly meals
and snacks.

whole wheat english muffins nutrition: Krause's Food & the Nutrition Care Process,
MEA edition E-Book L. Kathleen Mahan, Janice L Raymond, 2016-12-08 Krause's Food & the
Nutrition Care Process, MEA edition E-Book

whole wheat english muffins nutrition: Nutritional Foundations and Clinical
Applications - E-Book Michele Grodner, Sylvia Escott-Stump, Suzanne Dorner, 2021-10-02
**Selected for Doody's Core Titles® 2024 in Nutrition**Master the nurse's role in therapeutic
nutrition and in teaching dietary health! Nutritional Foundations and Clinical Applications: A
Nursing Approach, 8th Edition describes nutritional healing and wellness from the nurse's
perspective. It covers dietary guidelines with a humanistic, personal touch, using first-hand accounts
to show how nutrition principles apply to patients in real-world practice. This edition is updated with
the most current guidelines and the latest research on nutrition. Written by noted educators Michele
Grodner, Sylvia Escott-Stump, and Suzie Dorner, this leading nutrition text promotes healthy diets



and shows how nutrition may be used in treating and controlling diseases and disorders. - Applying
Content Knowledge and Critical Thinking: Clinical Applications case studies help you apply nutrition
principles to real-world practice situations. - Personal Perspective box in each chapter offers a
firsthand account of the ways in which nutrition affects patients' lives, demonstrating the personal
touch for which this book is known. - Teaching Tool boxes include strategies for providing nutrition
counseling to patients. - The Nursing Approach boxes analyze a realistic nutritional case study
according to the nursing process. - Social Issue boxes show how ethical, social, and community
concerns can influence health and wellness. - Health Debate boxes address the nurse's response to
differing opinions or controversies about food, nutrition, and health concerns. - Cultural
Considerations boxes show how to understand and respect the food and health customs of specific
ethnic groups. - Key terms and a glossary make it easy to learn key vocabulary and concepts. - NEW!
Nursing Approach sections include Next Generation NCLEX® terminology as well as single-episode
cases and questions, with answers on the Evolve website.

whole wheat english muffins nutrition: The Complete Diabetes Prevention Plan Sandra
Woodruff, Christopher Saudek, 2005-08-18 The Complete Diabetes Prevention Plan is a guide to
halting the development of diabetes. In clear, accessible language, it explains the stages of diabetes
and how the disease process can be arrested. It provides dietary guidelines for preventing diabetes,
weight-loss tips, and exercise suggestions. In addition, the book features 150 easy and appealing
recipes that emphasize good carbs, healthful fats, and controlled calories—all crucial elements in a
diabetes-fighting diet.

whole wheat english muffins nutrition: Krause's Food & the Nutrition Care Process,
Iranian edition E-Book L. Kathleen Mahan, Janice L. Raymond, 2016-11-03 Krause's Food & the
Nutrition Care Process, Iranian edition

whole wheat english muffins nutrition: Nancy Clark's Sports Nutrition Guidebook Nancy
Clark, 2020 Resource added for the Wellness and Health Promotion program 105461.

whole wheat english muffins nutrition: Eat Well & Keep Moving 3rd Edition Cheung,
Lillian, Dart, Hank, Kalin, Sari, Otis, Brett, Gortmaker, Steven, 2015-11-03 Eat Well & Keep Moving,
Third Edition, includes thoroughly updated nutrition and activity guidelines, multidisciplinary
lessons for fourth and fifth graders, eight core Principles of Healthy Living, and a new Kid’s Healthy
Eating Plate to help kids make healthy food choices.

whole wheat english muffins nutrition: The Complete Idiot's Guide to Total Nutrition,
4th Edition Joy Bauer, 2005-11-01 Good health starts with good nutrition With all the constant
debate over diet fads, proper nutrition is slipping through the cracks. This revised and updated
guide places the emphasis on good health by informing families of everything they need to know to
get the best nutrition—from daily vitamin and mineral intake and facts about fats and cholesterol, to
advice on shopping for healthy foods, and much more. ¢ Includes updates to the USDA’s Food Guide
Pyramid « New numbers for blood pressure and sodium intake ¢ A section on helping overweight
children * New fiber recommendations for kids * A new section on macrobiotics and raw diets

whole wheat english muffins nutrition: Krause's Food & the Nutrition Care Process -
E-Book L. Kathleen Mahan, 2016-05-17 A trusted classic for over 50 years, Krause’s Food and the
Nutrition Care Process, 14th Edition presents the most cutting-edge and up-to-date dietetics content
available in this ever-changing field. Nicknamed the nutrition bible, students and practitioners alike
turn to its current, comprehensive content, engaging pedagogy and design, and logical presentation
of information. This new edition includes the 2015 Dietary Guidelines for Americans, more visuals,
and highlighted Clinical Case Studies, Clinical Insights, and Clinical Applications boxes that help
translate scientific knowledge into practical patient care. Written by nearly 50 nationally recognized
writers, researchers, and practitioners, it covers nutrition assessment and intervention, the
nutritional needs of individuals in different stages of the life cycle, nutrition for health and fitness,
and medical nutrition therapy. Authored by clinical specialists, ensuring in-depth coverage with
many practical and evidence-based recommendations. Sample Nutrition Diagnosis boxes present a
problem, its etiology, and its signs and symptoms before concluding with a sample nutrition



diagnosis, providing both students and practitioners with real-life scenarios they may encounter in
practice. UNIQUE! Pathophysiology algorithms present the cause, pathophysiology, and medical
nutrition management for a variety of disorders and conditions to help you provide optimal
nutritional care. Chapters on nutrition in each of the life cycle phases, include: Nutrition in
Pregnancy and Lactation Nutrition in Infancy Nutrition in Childhood Nutrition in Adolescence
Nutrition in the Adult Years Nutrition in Aging Focus On boxes provide thought-provoking
information on key concepts for well-rounded study and further discussion within the classroom.
New Directions boxes point you toward additional research on emerging areas in nutrition therapy.
Clinical Insight boxes expand on clinical information, highlight areas that may go unnoticed, and
contain clinical resources for students and practitioners. Chapters on the nutritional care of the
low-birth-weight and premature infant feature information on how to support their health, growth,
and development. Useful websites direct you to online resources that relate to chapter topics. Key
terms are defined at the beginning of each chapter and bolded within the text where they are
discussed in more detail.

whole wheat english muffins nutrition: The Runner's World Cookbook Joanna Sayago
Golub, Editors of Runner's World Maga, 2013-10-01 Runners need to eat well in order to perform,
and what they eat can have a direct influence on how they run. The Runner's World Cookbook is the
perfect combination of performance-boosting nutrients to maximize performance with easy,
delicious, and quick recipes. This cookbook contains 150 recipes sourced primarily from the
authoritative voice in running itself, Runner's World magazine, along with exciting additional
content. These recipes are intended to maximize a runner's performance and enhance nutritional
benefits. The book will include two recipe indexes with visual keys for classification at the start of
each recipe, with V (for vegetarian), VE (for vegan), GF (for gluten free), and more. The first section
of the book focuses on nutritional information and staple ingredients every runner should know, and
the second part of the cookbook illustrates how to turn these facts into delicious, quick, and
nutrient-boosting meals through delectable recipes. Every recipe will have an easy-to-follow icon
system to identify key recipe attributes (i.e., recoveryfriendly; low-calorie; quick and easy), along
with a nutrition guide that will offer readers tips on how to make the healthiest choices regarding
that particular category of food. Divided by categories (Salads/ Soups/Stews,
Sandwiches/Wraps/Burgers, Pizza/Pasta, etc.), these recipes are presented by types of dishes runner
can look to for satisfying performance needs in appetizing ways.

whole wheat english muffins nutrition: Nutrition At Your Fingertips Elisa Zied, MS, RD,
CDN, 2009-11-03 The latest in nutrition, from alfalfa to zinc! Nutrition is as vital to good health as it
is complex to understand. With thousands of supplements to choose from, and ever-shifting study
results, a registered dietician offers here a guide to: nutrition's latest findings; detailed explanations
of vitamins and minerals; information on fats, carbohydrates, fiber, and proteins; daily requirements;
health weight evaluation and management; food labels; meal planning; and combating disease
through nutrition. ?Expert, highly credentialed author ?Successful series format ?The most current
nutritional information

whole wheat english muffins nutrition: Shape Your Self Martina Navratilova, 2007-08-21 The
tennis champion outlines a six-step fitness program that covers such topics as the benefits of natural
and raw foods and creating a home environment that reinforces one's goals, in a guide that includes
personal anecdotes and lifestyle tips.

whole wheat english muffins nutrition: Lose 10 Pounds in Two Weeks Alex A. Lluch, 2011
Presents advice about strategies for losing weight, discussing healthy, low-calorie meals, exercise
routines, nutritional needs, lifestyle changes, food choices, and the impact of emotional eating.

whole wheat english muffins nutrition: Manual of Pediatric Nutrition , 1997-10-01 This
revised 3rd edition of the Twin Cities District Dietetic Association (TCDDA) Manual of Pediatric
Nutrition is the result of a cooperative effort on the part of the pediatric dietitians from the major
children's hospitals, pediatric units, and public health agencies serving children in the
Minneapolis/St. Paul metropolitan area. This joint effort was undertaken with the belief that a single



manual, written by dietitians with experience and expertise in various areas of pediatrics, would
promote continuity in the nutritional care of the pediatric population in the Twin Cities. Topics
include General Nutrition, Nutrition Assessment, Consistency Modifications, Diabetes, Weight
Management, Nutrition for Children with Special Health Care Needs, and many more.

whole wheat english muffins nutrition: Nutrition with Navigate Advantage Access Dr. Paul
Insel, Don Ross, Kimberley McMahon, Melissa Bernstein, 2022-02-01 Written for major and
advanced non-major course offerings, Nutrition, Seventh Edition provides students with a
comprehensive, current, and science-based introduction to nutrition concepts, guidelines, and
functions. It's student-focused approach provides information about topics and issues that concern
them -- a balanced diet, nutritional supplements, weight management, exercise, and much more.
Throughout each chapter readers will engage with the latest dietary guidelines, scientific evidence,
and national standards to help individuals follow a healthy dietary pattern at every life stage.
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6 Healthiest English Muffins—and 3 To Avoid (AOL1ly) Only one breakfast staple can claim
nooks and crannies as part of its core identity: the English muffin. These small, round, yeast-
leavened breads have a dense yet springy texture and signature
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Whole Wheat Sourdough English Muffins (Everyday Homemade on MSN11d) These Whole
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