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INGREDIENTS:
Muffins 



Heat oven to 400*
2 eggs beaten




1 ½ c. flour

½ c. canned pumpkin


1/3 c. sugar

½ c. milk





3 tsp. baking powder

¼ c. vegetable oil



1 ¼ tsp. cinnamon








½ tsp. salt








¼ tsp. nutmeg

INGREDIENTS:
Filling

3 ounces cream cheese


1Tbs. confectionary sugar

1 Tbs. milk
1. In large mixing bowl, combine wet ingredients (eggs, pumpkin, 
milk, and oil).

2. In second bowl, combine dry ingredients (flour, sugar, baking 
powder, cinnamon, salt, and nutmeg)

3. Mix the dry ingredients into the wet ingredients and stir until just 
combined. It is OK if the batter appears slightly lumpy.
4. In separate bowl, mix until smooth, cream cheese, sugar, and 
milk.

5. Fill muffin cups half way, place about 1 tsp. of filling on each, 
then fill the cups with remaining batter.

Bake for 22 min. or until light brown.
Yield 12 muffins

