Whole Wheat Applesauce Muffins

Ingredients: 
  3/4 c packed brown sugar 
  1/2 c oil

 1 cup applesauce 
 1 tsp baking soda

1-1/2 cups whole wheat flour
1 tsp cinnamon


Preparation:  
1. Beat oil and sugar until well mixed. 
2. Beat in applesauce and baking soda. 
3. Fold in flour and cinnamon. Blend thoroughly. 
4. An option for this recipe would be to add fresh or frozen blueberries.
5. Pour into muffin tins sprayed with non-stick cooking spray. 
6. Bake at 375 degrees for 20 minutes. 

Makes: 12 muffins.
