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Pumpkin Apple Crumb Muffins

Pumpkin Apple Crumb Muffins

Muffin Ingredients
1 ½ cups King Arthur Flour all-purpose flour
1 1/8 cups white sugar
2 teaspoons pumpkin pie spice
¾ teaspoon baking soda
¼ teaspoon salt
1 cup (8 oz) 100% pure pumpkin
2 eggs
2 tablespoons canola oil
1 small apple (Macintosh) peeled, cored and finely chopped

Crumb Top Ingredients
1/8 cup white sugar
¼ teaspoon ground cinnamon
Muffin Ingredients
1 tablespoon butter
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Bake for 30 minutes or until tested with toothpick and it comes out clean.
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