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Pumpkin Chip Muffins 

1/2 cup Shorten i ng 

1 2/3 cup Flour 

I cup Granulated Sugar 

1/2 teaspoon Baking Soda 

1/2 teaspoon Baking Powder 

1/2 teaspoon Salt 

2 Eggs 

1 cup pureed, cooked Pumpkin II cup Cinnamon Chips 

Directions: 
Cream shortening and sugar then 
add eggs J.nd mix well. Mix in dry 
ingredients then add" pumpkin and 
mix well. Add cinnamon chips. 
Grease muffin tins or use paper 
liners. Bake at 350 degrees for 
20 to 23 minutes. 
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Oat Pancakes 

1 cup all-purpose flour 
112 cup Quaker Oats 

(quick or old fashioned, 
uncooked) 

1 tablespoon baking powder 
112 teaspoon salt (optional) 

1 cup skim milk 
114 cup egg substitute · 

or 1 egg, beaten 
2 tablespoons vegetable 

oil 
Heat • griddle over medium-high 

heat (or · preheat electric griddle or 
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