Pumpkin Muffins
	
	Preheat oven to 350 degrees
Mix dry ingredients
	
	
	And add: wet ingredients
	

	
	3 ½ cups flour 
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	1 cup vegetable oil
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	2 tsp. of baking soda
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	4 eggs
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	2 cups sugar
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	2/3 cup water
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	1 ½ tsp. of salt

[image: image19.emf]
	[image: image20.emf]
	
	2 cups canned pumpkin
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	1 tsp. of cinnamon
[image: image25.emf]
	[image: image26.emf]
	
	
	

	
	1 tsp. of nutmeg
[image: image27.emf]
	[image: image28.emf]
	
	
	

	
	¼ tsp. of ground ginger
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	Prepare muffin pan
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With cupcake liners or spray oil

	Fill muffin cups 
¾ full

Makes 24-30 cupcakes


	Bake for 20-30 minutes 
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Or until toothpick comes out clean.



	Cool Muffins 
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	Make Frosting *
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	Frost muffins[image: image39.png]





· Butter Crème or Cream Cheese Frosting go well with the Pumpkin Muffins
