Applesauce Muffins Il

Cookbook Committee
St Timothy's - Hale Schools - Raleigh, NC - 1976

2 sticks margarine, softened In a bowl, cream the margarine and sugar. Add

2 cups sugar the eggs and vanilla. Blend well. Per Serving (excluding unknown

2 eggs _ . itemszz 6258 Calories; 2789 Fat

1 teaspoon vanilla In a bowl, stir the flour, cinnamon, cloves and (P3ri-ti (;-C;;%gecs:afl:g?h%é?;-gs -

4 cups flour allspice together. Add to the butter mixture. Add Dietary Fiber: 424mg Cholesterol:
3 teaspoons cinnamon the nuts. 4837mg Sodium. Exchanges: 27

1 teaspoon cloves 1/2 Gram_(Starch); 4 1/2 Lean Meat;
2 teaspoons allspice In a bowl, mix the applesauce and baking soda. %;ﬁoir“étr?aft’gs”2 Fat; 27 Other

Add to the butter mixture. Mix all until well yerates.

1 cup chopped nuts

1 can (16 ounce)
applesauce

2 teaspoons baking soda

blended.
Bake at 450 degrees until done.

(You can keep this batter refrigerated and use it
as needed.)



