Whole Wheat Muffins-Nicole Mills

Mix above together:
1 egg beaten

½ cup brown sugar

¼ cup salad oil

1 cup buttermilk

Add:

1 ½ cups whole wheat flour

¼ tsp. Salt

½ tsp. Cinnamon

1 tsp. Baking Soda

Bake 15 min at 375 degrees

Serves 12

Cranberry Muffins

¾ cup whole wheat flour

½ cut oat flour

1 cup all purpose flour

2 Tb wheat germ

2 tsp baking powder

½ tsp baking soda

1 tsp ground cinnamon

1 egg

1 cup buttermilk

¾ cup firmly packed brown sugar

¼ cup corn, safflour, or light olive oil

1 ½  tsp grated orange peel

1 ½ cup chopped cranberries

Tiffany Moses zucchini muffins
In large bowl mix:
3c. grated zucchini (small grate)  
1c. grated carrots (small grate) 
1 1/4 c. sugar (or honey)
1/2 c. oil
4 eggs

In separate bowl mix:
3 1/2 c. whole wheat flour
1 1/2 tsp. baking powder
1 1/2 tsp. baking soda
1/2 tsp. salt
1/2 tsp. cloves
1/2 tsp. nutmeg
1 1/2 tsp. cinnamon

Mix dry ingredients w/ wet ingredients and add 1 c. raisins (optional, but yummy).  Bake at 350 for 20-25 min. (until toothpick comes out clean).  Makes 2 dozen muffins. 

Apple Zucchini Bread—by Tamra Bredeson

4 c flour



5 eggs

1 T baking soda


2 c sugar

¼ tsp baking powder

1 c brown sugar

1 ½ tsp salt


1 c oil

1 ½ tsp cinnamon


½ c melted butter

¼ tsp nutmeg


2 c shredded zucchini

(combine this column of 

1 apple, peeled & chopped

ingredients & set aside)

2/3 c apple sauce





1 c pecans (opt)

In a mixer or lg bowl, combine the second column of ingredients beginning with the eggs.  Beat until well blended.  Add dry ingredients, stir until moistened.  Pour into 3

Greased and floured loaf pans.  Do not use dark coated pans.   Bake at 325 degrees for

55-65 or  until toothpick comes out clean.  Remove from pans after the bread is cooled

Banana Carrot Breakfast Cake-Nicole Mills

1 ½ c flour

2 tsp baking powder

1 tsp salt

½ tsp baking soda

1 tsp cinnamon

¼ tsp cloves

1 c sugar

1c mashed ripe bananas

2 eggs

2/3 c oil

1 c shredded carrot

1 ½ c oats

1/3 c nuts (opt)

Heat oven to 350 degrees.  Grase a  9” square baking pan.  Combine flour, baking powder, salt, baking soda, and spices and mix.  Combine sugar , banana, oil, add eggs one at a time.  Beat well with each addition.  Stir in flour mixture.  Add oats and carrots, mix well.  Spread into the greased pan.  Sprinkle top with nuts if desired.  Bake 30-40min or until toothpick comes out clean.

