Pumpkin Muffins

  Large bowl:





Small bowl:

1 ½ cups flour 




1 egg slightly beaten

½ cup sugar




½ cup canned pumpkin

2 tsp. baking powder



½ cup milk

½ tsp. salt




¼ cup canola oil

½ tsp. cinnamon

¼ tsp. nutmeg




¼  cup raisins (optional)

1. Preheat oven to 400 degrees.

2. Line muffin pan with paper baking cups.

3. In a small mixing bowl, beat egg slightly with a fork.

4. Measure and add the pumpkin, milk, and oil.

5. In a separate bowl measure and blend the flour, sugar, baking powder, salt, cinnamon, and nutmeg.  Add raisins, if desired.
6. Add liquid ingredients all at once to dry ingredients.  Stir just enough to moisten dry ingredients.  Do not overmix.
7. Fill each muffin cup 2/3 full.  Wipe off any spilled batter. Sprinkle 1/8 tsp. sugar over batter in each cup.
8. Slide oven rack forward and place muffin pan in center of oven.
Slide rack back into oven and bake muffins for 15 minutes.
9. Test muffins for doneness with a toothpick, then remove pan from oven with potholders and place on a cooling rack.

10. Lift out muffins with a fork; place on cooling rack.
Nutrition Facts:  153 calories (with raisins)
Carrot Muffins
 
 Large bowl:




Small bowl:
1 cup all-purpose flour 


2 eggs slightly beaten

½ cup whole wheat flour
                 1 cup finely grated carrots


¾ cup sugar




½ cup canola oil




1 tsp. baking powder



1 tsp. vanilla extract

½ tsp. salt





                 

¼ tsp. cinnamon




¼ cup raisins (optional)   

1. Preheat oven to 350 degrees.  Line muffin pan with paper baking cups.
2. Grate 3 carrots, using the small holes on the grater, until you have one cup.
3. In a small mixing bowl, beat egg slightly with a fork. Stir in the grated carrots.  Measure and stir in oil and vanilla.

4. In a separate bowl measure the flours, sugar, baking powder, salt, and cinnamon.  Stir to blend.
5. Make a well in the center of the flour mixture and gently pour the egg mixture into the well.  Stir gently to moisten dry ingredients.  Do not overmix. Then gently stir in the raisins.
6. Fill each muffin cup 2/3 full.  Wipe off any excess batter that may be on the metal muffin pan. 
7. Slide oven rack forward and place muffin pan in center of oven.

Slide rack back into oven and bake muffins for 15-20 minutes.

8. Test muffins for doneness with a toothpick, then remove pan from oven with potholders and place on a cooling rack.

9. Lift out muffins with a fork; place on cooling rack.
