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BARK-FEST OF CHAMPIONS!
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Enjoy this Pup-kin MuFFin recipe perfect to poir with o

yogurk smoothie!

<:> All-Purpose Flour

<:> Baking Powder

<:> Cinnamon

<:> Ground Ginger

<:> Nutmeg
() Sait

<:> Unsaited Butter

<:> Light Brown Sugar

<:> Pumpkin

<:> Uanilla Extract

<:> Large Eggs

Pick up everything you need at o
& @Jgr store new you
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Add items to vour shopping list, pick up at

e {rdger | Hroger.com

Ingredients

13/4 Cups All-Purpose Flour
2 Tenspoons Boking Powder
1 Tenspoon Cinnamon

1/2 Tenspoon Ground Ginger
1/2 Teaspoon Nutmeg

1/2 Teaspoon Salt

6 Toblespoons Unsaoilted Butter
11/3 Cups Light Brown Sugar
e Large Eggs

11/3 Cups Pumpkin Purée

1 Teaspoon Uonillo Extract
12-cup MuFfin Pan

MuFFin Pan Liners, or Non-5tick Cooking
Spray

Electric Mixer

Step Two:

Step Three:

Step Four:

Step Six:

Step Ten:

Heat the oven to 350°F. Prepare
the muFfin pun with liners, or
grease the pon with non-stick
cooking spray.

In 0 medium howl, whisk
together the Flour, baking
powder, cinnumon, ginger,
nutmeg, und suoit. Set nside.

In o lurge miking howl, cream the
butter ond sugar until light ond
FluFFy, 1to 2 minutes.

Add the eggs one ot o time,
miking ofter ench one

Mix in the pumpkin purée and
vanillo extroct.

Stir in the dry ingredients,
mixing until just combined.

Pluce hatter into the prepared
muFFin cups so they are 3/4 of
the way Full.

Pluce the muFFin tin in the oven ond
buke For ahout 20 minutes, until o
tester comes out with Few crumbs.

Let the muFfins cool enough to
hondle, then tronsFer them to o
wire rack.

Maoke two shollow cuts into the top
each muFfin and insert printable
ears. Serve warm.
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