Pumpkin Muffins

The Wenatchee CHIP Program shared this recipe


2 cups
whole wheat pastry flour


1 ½ tbls
Ener-G Egg Replacer


2 teas.
baking soda


1 teas
baking powder


1 teas
salt


2 teas
cinnamon


½ cup
soy milk


¾ cup
sugar


¼ cup
molasses


1 cup
canned pumpkin puree


½ cup
applesauce


2 teas
vanilla


¾ cup
chopped nuts


2 cups
raisins or dried cranberries

Combine dry ingredients.

Combine wet ingredients

Mix all together.  Mixture will be stiff.

Bake in prepared tins 350 degrees for 20 minutes or until done.

