

	Title 1: Blueberry Strudel Muffin 
	Ingredient List: 1 1/2 cups White Whole Wheat Flour3/4 cup Old Fashioned Oats1/4 cup Flax Seed Meal1/4 cup Splenda™ Sugar Blend2 tsp. Baking Powder1/2 tsp. Baking Soda1/4 tsp. Salt1/2 tsp. Ground Ginger 1/2 tsp. Cinnamon3/4 cup Low-fat Buttermilk or Soy Milk (to make Buttermilk, use: 3/4 c. 2% milk + 1 Tbsp. lemon juice)1/4 cup Canola Oil1/4 cup Egg Replacement or 2 Egg Whites2 tsp. Pure Vanilla Extract1 cup Unsweetened Applesauce1 heaping cup Fresh Blueberries 3/4 cup Walnuts or Pecans, toasted, chopped –divided within recipeStrudel Topping:3 Tbsp. White Whole Wheat Flour1 1/2 Tbsp. Splenda™ Brown Sugar Blend1/4 tsp. Cinnamon2 Tbsp. Unsalted Butter 
	Image1_af_image: 
	Directions: Pre heat oven to 400°F - Lightly spray your muffin tin with *Canola Oil, *or Coconut Oil Spray *or use paper muffin cups; set aside.
	Step 1: In a large bowl, combine the first 9 dry ingredients (thru Cinnamon) Use a whisk to combine ingredients.  Make a well; set aside.  In a second bowl, combine the next 5 wet ingredients (thru applesauce).  Use the same whisk and blend well.  Pour the wet ingredients into the dry ingredients well and use a spoon until the batter is just moistened.  Do not over-mix.  Add the berries and ½ cup of the nuts; fold in gently.  
	Step 2: Fill the muffin tins as directed, depending on what your unit amount is.  Sprinkle the tops with the remaining ¼ c. nuts.  Set aside until you have made the Strudel topping.In a small bowl, combine the first 3 ingredients of the streusel topping.  Cut in the butter with a fork or work in with your fingers until the Streusel resembles coarse crumbs.  Evenly sprinkle the topping over each muffin.  Bake at 400 for 15 – 20 minutes or until firm.  Remove to a wire rack.  Allow to sit in the muffin tin for at least 5 – 10 minutes before removing. 
	Step 3: Notes:  These muffins have very little preservative (eggs/oil), so they will not stay fresh for more than a few days.  You can refrigerate them for a longer time period in an air-tight container or a Ziploc bag.  They don’t freeze well.If you wish to use regular Sugar or Truvia or Stevia for the Splenda™ White Sugar blend you may; same amount.  If you wish to use Regular Brown Sugar for the Splenda™ Brown Blend, you may, but increase by 50%.
	Units 5: 2 x 1/3 cup batter muffins 
	Units 2: 1/4 cup batter muffin 
	Units 3: 1/3 cup batter muffin 
	Units 4: 2 x 1/4 cup batter muffins 
	Yield: Recipe Yields 12 muffins


