Ingredients

11/2 cups all-purpose flour
1/2 cup rolled oats

1 teaspoon baking powder
1/2 teaspoon baking soda

1 teaspoon ground cinnamon
1/4 teaspoon ground nutmeg
1/4 teaspoon ground cloves
1/4 teaspoon salt

1/2 cup brown sugar (or
coconut sugar)

1/2 cup unsweetened
applesauce (or 1/4 cup oil for
richness)

1 large cgg

1/2 cup milk (or a dairy-free
alternative)

1 teaspoon vanilla extract

1 apple, pecled and diced
(Granny Smith or
Honeyerisp work well)
Optional: 1/2 cup chopped

walnuts or raisins
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Spiced Apple Muffins

Preparation

1.Preheat the oven: Set the oven to 350°F (175"C)A Line a muffin
tin with paper liners or lightly grease it.

2.Mix the dry ingredien[s: Ina ]arge bowl, whisk [oge[her the
flour, oats, baking powder, baking soda, cinnamon, nurmeg,
cloves, salt, and brown sugar.

3. Mix the wet ingredien[s: Ina separate bowl, whisk [oge[her
the applesauce, egg, milk, and vanilla extract.

4.Combine: Pour the wet ingredien[s into the dry ingredien[s
and stir until just combined. Gently fold in the diced apple
and any op[iona] ingredien[s (nuts, raisins).

S.Fi]] the muffin tin: Spoon the batter into the muffin cups,
filling each about 3/4 full.

6.Bake: Bake for 18-20 minutes, or until a [oo[hpick inserted
into the center comes out clean. Let the muftins cool in the

tin for a few minutes before [runsf‘erring to a wire rack.



