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Applesauce Muffins Door

Ingredients ! - v
- N
&1 cup applesauce unsweetened : B ; A : _ -

&2 Tbsp. melted butter or oil
&1 egg : g
&2 cup milk ? ;
&1 tsp. vanilla extract . il
&1 cup whole wheat flour ' '
&2 cup oats

. :"‘.

& /4 cup sugar (or maple syrup) Bt

&1 tsp. cinnamon L

&1 tsp. baking powder _ g -

&2 tsp. baking soda iph ‘ ,}k ?

& /s tsp. salt “{ -
i - ,, '
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Instructions jpe (adapted) yummyt

& Preheat the oven to 375°F and grease a muffin tin well (standard or mini muffins).

& Stir together the wet ingredients in a medium bowl.

& Add the dry ingredients, and gently fold together.

& Fill prepared muffin tin to the edge of each cup.

& Bake for 22-24 minutes for a standard 12-cup muffin pan, or 16-20 minutes for a mini muffin pan,
or until lightly browned around the edges and a toothpick inserted into the center comes out
cleanly.

& Remove from oven, let cool for 2 minutes in the pan, then remove to cool on a wire rack.

« Allow to fully cool before storing. Store leftovers in the refrigerator in an airtight container, or in the
freezer in a freezer bag.
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