	Applesauce Oatmeal Muffins

Makes:  12 muffins

RavenRockRamble.org

From:  Quaker Oats

Muffins

  1 ½ cups Quaker Oats, uncooked

  1 ¼ cups all-purpose flour

  1 tsp baking powder
  ¾ tsp baking soda 

  ¾ tsp ground cinnamon

  1 cup applesauce

  ½ cup milk

  ½ cup firmly packed brown sugar  

  3 Tablespoons vegetable oil

  1 egg white, lightly beaten 

Topping

  ¼ cup Quaker Oats, uncooked

  1 Tablespoon firmly packed brown sugar

  1 Tablespoon margarine, melted

  1/8 tsp ground cinnamon

Heat oven to 400º.  Combine all ingredients for topping in small bowl; mix well.  Set aside.  Combine oats, flour, baking powder, baking soda, and cinnamon in large bowl.  In medium bowl, combine applesauce, milk, sugar, oil, and egg white.  Blend well.  Add to dry ingredients all at once; stir just until dry ingredients are moistened.

Fill 12 medium muffin cups almost full.  Sprinkle with reserved topping, patting gently.  Bake 20-22 minutes or until deep golden brown.  Cool 5 minutes; serve warm.


