Orange Pumpkin Muffins

1 egg
125ml buttermilk
80ml pumpkin puree

60ml oil

60ml brown sugar

200ml all purpose flour

50ml whole-wheat flour

5ml baking soda
f.g. salt

2ml cinnamon

1ml nutmeg

2ml orange rind

Optional

50ml walnuts/raisins

Preheat oven to 400

Grease Muffin tins
In small bowl, beat egg.

Stir in buttermilk, pumpkin puree, and oil

Blend thoroughly. Set aside

In large bowl sift flours, baking soda
 Sugar, salt, cinnamon and nutmeg.

Add walnuts or raisins

Pour the wet ingredients into the dry

Stir until dry ingredients are moistened.

Do not over mix

Spoon into greased muffin tins.

Bake for 22-25 minutes.

Enjoy !

