Autumn Apple and Pumpkin Muffins

Makes about 18 muffins

Adapted from the recipe for Pumpkin Apple Bread in The Gourmet Cookbook edited
by Ruth Reichl

This recipe originated at Rebecca’s Gourmet Bakery in Cary, NC. The original recipe is
for two loaves, but I opted to double the streusel topping and bake individual servings
instead. While the bread is delicious, I prefer the muffins as they cook more quickly
and stay deliciously moist.

For Topping:

% cup plus 2 tablespoons granulated sugar
2 tablespoons unsalted butter, softened

2 teaspoons ground cinnamon

2 tablespoons all purpose flour

For Muffins:

3 cups all purpose flour

% teaspoon salt

2 teaspoons baking soda

1 % teaspoons cinnamon

1 teaspoon freshly grated nutmeg

% teaspoon ground allspice

% teaspoon ground cloves

1 (15-ounce) can solid pack pumpkin (don’t use canned pumpkin pie filling)
%4 cup vegetable oil

2 Y cups sugar

4 large eggs

2 large Granny Smith apples, peeled, cored and chopped

Preheat the oven to 350 degrees and place a rack in the center of the oven.
Generously grease 18 muffin cups or line them with paper muffin liners.

In a small bowl, combine all of the ingredients for the topping and rub between your
fingers until the mixture is well combined. Set aside.

In a medium bowl, whisk together the flour, salt, baking soda, cinnamon, nutmeg,
allspices, and cloves. In a large bowl, whisk together the pumpkin, vegetable oil,
sugar, and eggs. Slowly add the flour mixture into the pumpkin mixture. Whisk
until the flour is incorporated. Stir in the apple pieces.

Spoon the batter into the muffin cups; filling them almost to the top. Sprinkle the
streusel topping over the batter.

This recipe came from Minced at www.minced.wordpress.com.




Bake for 18 to 12 minutes or until a toothpick inserted in the center of a muffin
comes out clean. Cool briefly in the pan and then transfer to a wire rack. Serve
warm or at room temperature.



