
What’s	  that	  you	  say?	  These	  muffins	  are	  	  
part-‐whole-‐wheat	  and	  entirely	  non-‐diary?	  	  	  
	  
Yes	  they	  are!	  I	  say.	  And	  they	  are	  delicious.	  
	  
Enjoy!	  
	  
Barb	  @	  1SentenceDiary	  
http://1SentenceDiary.wordpress.com	  	  	  
	  

Pumpkin	  Applesauce	  Muffins	  
	  
2 cups white flour  
1 cup whole wheat flour  
2 tsp. baking soda  
1 tsp. baking powder  
2 tsp. cinnamon  
½ tsp. nutmeg  
1 tsp. salt  
½ cup oil (you can substitute softened butter or margarine if you prefer)  
2 cups sugar  
4 eggs, beaten 
1 cup applesauce  
1 can pumpkin  
1 tsp. vanilla  
1 to 1½ cups chocolate chips or golden raisins (optional) 
 
Preheat oven to 375°F, and generously grease a muffin tin. 
 
One trick I've learned with whole wheat baking: sifting the flour is essential. With 
that in mind, in a large bowl sift together the flour, whole wheat flour, baking soda, baking 
powder, cinnamon, and nutmeg. Stir in the salt. 
 
In a separate bowl, beat together the oil, sugar, eggs, applesauce, pumpkin, and vanilla. (If you are 
using butter or margarine in place of oil, cream it together with the sugar before adding the other 
ingredients.) Make sure these wet ingredients are well-mixed, and then add the wet ingredients 
all at once to the dry ingredients. 
 
Remember the secret: don't overmix! The more you mix, the heavier your muffins will be. 
Instead, mix just until the dry ingredients are moistened. Then, fold in the chocolate chips or 
raisins gently, again being careful not to overmix. 
 
Pour the batter into the greased muffin tin. 
 
Bake	  for	  18-‐20	  minutes,	  or	  until	  a	  toothpick	  inserted	  in	  the	  center	  of	  muffin	  comes	  out	  dry.	  Cool	  for	  5	  
minutes	  then	  remove	  them	  from	  the	  muffin	  tin.	  Cool	  completely	  on	  a	  wire	  rack.	  
	  
Makes	  30-‐36	  muffins.	  Enjoy!	  


