Not Too Sweet Breakfast Muffins

from: http://hencam.com/henblog/2014/02/not-too-sweet-breakfast-muffins/

2 cups

whole wheat flour
1 cup
2 tsp

baking soda

1 tsp
1/2 tsp
baking powder
1/4 tsp
1/2 tsp
cinnamon

1/4 tsp
1/4 tsp
salt


1/8 tsp

1/2 cup
butter, room temp
1/4 cup
1/2 cup
honey


1/4 cup
1/4 cup
sugar


1/8 cup
1 cup

buttermilk

1/2 cup


(or mostly yogurt plus cream)
2

eggs


1 egg

1/2 cup
chopped nuts
1/4 cup
1/2 cup
raisins, dried fruit
1/4 cup

1. Preheat the oven to 350º F. Coat a 12- cup muffin tin with nonstick spray.
2. Combine the dry ingredients and stir until all is thoroughly combined.
3. Beat the butter, honey and sugar until smooth. (If using a stand mixer, use the paddle.) Beat in the buttermilk and eggs.
4. Beat in the dry ingredients until just combined (over-beating will make the muffins tough.) Stir in the nuts and dried fruit.
5. Fill the muffin cups with the batter. (I use an ice cream scoop for this task.)
6. Bake for about 25 minutes, until the muffins spring back to the touch.

I found 350 to be too hot.  I had to turn the oven down to 325 at 17 min (2/3 time).  They were done on the outside only.

