EuUISENSETHS SP/N\ MUFFINS

=2 CULUPRPS ONT SRAN
1 CUR, ROL L= ONTS
1 T3S CINNANMON

1 VERY RIFPE=E S/ANANANNAN
v CuUP CINNAMON NAfrPrPLesNuCcCe=E

L —{
V- CUPR O &6 WHIT=ES
=2/3 CuUrP OF NON m—ANAT MIL

v CUR O HONEY

=2/3 CUPR OF CHOPRPRPED WNALLNUTS
1 CUAR OF mRO==N OR DIRIE=EDO
SL_UESeEeRRIES OR CRANANSERRIES

PREHENAT OVEN TO 35S

IN N\ LARGE SO0OWL, COM3BINE DORY INGREDIENTS
MNASH THE SANANANA NANND NDo

NDOD THE CINNNAMON NAPrPLESNUCE

STIR

IN N\ MENSURING CUP OR SMANALLL. B0UWL, "NDbD 66 WHITE,
=G NND MiIlblK — BSEANT UNTIL WEL L MIXXED. ADD TO
DO/RY MIDXTURE NANND STIR INTO TH=E SNATTER

NDOD HONEY AND MIX WeElL

NDOD NUTS NND SERRIES AND MIX WeElkL

SPRANAY NON-STICK TO N\ NONSTICK CONT=D MINI MURFIN
AN

SCOOP MIDXTURE INTO INDIVIDUANAL. MUFEFIN CuPsS N\NND
SNKE FOR 285-360 MIN. EDGEEsS N\ND TIrS SHOULD s&E
LIGHT LY SROWN. BE CAREFUL TO NOT OVvERSNAKE.



