YIELDS 12 MUFFINS

1% cups all purpose flour * Yiteaspoon ground spicebush berry
1cup sugar (can substitute allspice)

1 cup dark brown sugar e 1can pure pumpkin puree

1 teaspoon baking soda e 15 cup coconut oil, melted

145 teaspoon salt o 1teaspoon vanilla extract

2 teaspoons cinnamon e 2eggs

Y4 teaspoon ground cloves « Roasted, salted pepitas

e Turbinado or raw sugar

Preheat the oven to 375 degrees. Line a muffin pan with 12 liners.

Measure out the flour, sugars, baking soda, salt and spices in a medium bowl
and whisk together.

In a separate larger bowl, combine the eggs, pumpkin puree, coconut oil and
vanilla extract and whisk until well combined. Add the wet ingredients to the dry
mixture, and use a spatula to stir the ingredients together until just combined.
Do not over mix, just stir until everything is incorporated into the batter and no
dry flour remains.

Fill each muffin cup wirth about 1/4 cup of batter (a portion scoop makes this so
easy, the blue handle scoop is perfect muffin size). Sprinkle tops with an even
layer of pepitas, then top with an even layer of turbinado sugar. Bake for 20
minutes or until a toothpick inserted into the center of a muffin comes out

clean.



