Walnut Raisin Pumpkin Spice Muffins








PREP TIME
15 mins
COOK TIME
20 mins
TOTAL TIME
35 mins


SERVINGS
12



INGREDIENTS
  

1 3/4 cups all-purpose flour
2 teaspoons baking powder
1 teaspoon cinnamon
1/2 teaspoon ground ginger
1/4 teaspoon nutmeg
1/4 teaspoon ground cloves
1/2 teaspoon salt
6 tablespoons butter
1 1/3 cups light brown sugar
2 large eggs
1 1/3 cups pumpkin purée
1 teaspoon vanilla extract
1/2 cup walnuts
1/2 cup raisins


INSTRUCTIONS
Preheat oven to 350F. Line a muffin tin with paper liners.
In a medium bowl, mix together the flour, baking powder, spices, and salt.
In a large bowl, beat together the butter and brown sugar. Add the eggs, one at a time. Stir in the pumpkin puree and vanilla extract. Stir in the walnuts and raisins.
Add the dry ingredients to the wet ingredients, and stir just until incorporated; do not overmix.
Divide batter into 12 muffin cups and bake 20 minutes or until a toothpick inserted into one muffin comes out clean.
Let cool on a rack before serving.
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