Cinnamon Apple Muffins

from the first volume of the Harrowsmith Cookbook (1981) but slightly amended

Grease* muffin trays.  Heat oven to 375F.



24 muffins

12 muffins

6 muffins
Small bowl:
4 cups flour

2 cups flour

1 cup flour



1 tsp salt

½ tsp salt

¼ tsp salt



8 tsp baking powder
4 tsp BP

2 tsp BP



1 tsp cinnamon
½ tsp cinnamon
¼ tsp cinnamon



½ tsp nutmeg

¼ tsp nutmeg

pinch nutmeg

Another

small bowl:
Peel, core and cube

3 medium apples
1 ½ med. Apples
1 med apple

Sprinkle to coat the pieces with more cinnamon

Large bowl:

Beat

 4 eggs


beat 2 eggs

beat an egg




Add

2 cups milk

1 cup milk

½ cup milk



4 tbsp melted butter
2 tbsp melted butter
1 tbsp melted butter



2/3 cups sugar

1/3 cup sugar

1/4 cup sugar

Add flour bowl to egg bowl.  Mix until just combined.  Fold in apples.

Fill muffin trays 2/3 full.  Sprinkle more sugar on top.  This makes the crunchy top.

Bake 25-30 minutes.

*  Greasing:  I use a mixture of ½ liquid lecithin and ½ olive oil.  I put it in a small glass jar in the refrigerator.  (Liquid lecithin is the main ingredient in Pam and is very healthy – aids in memory function by increasing the acetylcholine levels in the brain.  Liquid lecithin is available in the health food store.)  You can use any oil but olive oil tends to stay mixed with the lecithin a little better.  Re-mix in the jar with the end of a spoon before use and then just drip a little onto the dish or whatever is being greased.  Spread with your fingers.  (This is messy but good for your cuticles)

Try it – it’s amazing.  Anything that sticks will no longer do so.  A friend of mine recently used it to grease a macaroni casserole.  It wasn’t all eaten and after she re-baked it the next night she was sure it would be difficult to clean the dish.  It just wiped clean.  My sister greased the cookie tray with this mixture before baking a batch of cookies that you usually need a chisel to remove.  When she took the tray out of the oven, the cookies slipped off and fell into the oven.

