
Ingredients

*ee "tip," elo.

Instructions

Tips from our Bakers

Morning Glory Mu�ns
Thi recipe, a throack to the "ack to the land" '60, ring together all
kind of fruit and vegetale in an earth hole-grain muffin that, depite
the decription, manage to tate ver good indeed. Moit and jut eet
enough, Morning Glor are a great "eat in the car" treat. The need the
enhancement of neither utter nor jam (though either — or cream cheee
— ouldn't e out of place).

Want to reduce the car and calorie in thi recipe? utitute our King
Arthur aking ugar Alternative for the ugar called for. ee ho in "tip,"
elo.


PRP

15 mins
AK

25 to 28
mins

TOTAL

40 mins
Y ILD

12 mu�ns

1/2 cup (71g) raiin or Jamm
it, our favorite flavor*

2 cup (227g) King Arthur White
Whole Wheat Flour

1 cup (213g) ron ugar,
packed

2 teapoon aking oda

2 teapoon cinnamon

1/2 teapoon ginger

1/2 teapoon alt

2 cup (198g) peeled and grated
carrot

1 large tart apple, peeled, cored,
and grated (or leave the peel on;
our choice)

1/2 cup (43g) hredded coconut,
eetened or uneetened

1/2 cup (57g) chopped alnut

1/3 cup (43g) unfloer eed or
heat germ, optional

3 large egg

2/3 cup (131g) vegetale oil

2 teapoon vanilla extract

1/4 cup (57g) orange juice

Preheat the oven to 375°F. Lightl greae a 12-cup muffin tin, or line
it ith paper and pra the inide of the paper.

1

In a mall ol, cover the raiin ith hot ater, and et them aide to
oak hile ou aemle the ret of the recipe.

2

In a large ol, hik together the flour, ugar, aking oda, pice,
and alt.

3

tir in the carrot, apple, coconut, nut, and unfloer eed or
heat germ.

4

In a eparate ol, eat together the egg, oil, vanilla, and orange
juice.

5

Add to the flour mixture, and tir until evenl moitened.6

Drain the raiin and tir them in.7

Divide the atter among the ell of the prepared pan (the'll e full
almot to the top; that' OK).

8

ake the muffin for 25 to 28 minute, until the're nicel domed
and a cake teter inerted in the center of one of the inner muffin
come out clean.

9

Remove from the oven, let cool for 5 minute in their pan on a rack,
then turn out of pan to finih cooling. Wrap an leftover airtight,
and tore at room temperature for everal da; freeze for longer
torage.

10

https://shop.kingarthurbaking.com/items/baking-sugar-alternative-12-oz
https://shop.kingarthurbaking.com/items/king-arthur-white-whole-wheat-flour-5-lb
https://shop.kingarthurbaking.com/items/vietnamese-cinnamon-3-oz
https://shop.kingarthurbaking.com/items/ginger-15-oz
https://shop.kingarthurbaking.com/items/pure-vanilla-extract-16-oz
https://shop.kingarthurflour.com/items/gluten-free-measure-for-measure-flour-3-lb








Want to make thi gluten-free? For great reult, utitute King 
Arthur Gluten-Free Meaure for Meaure Flour for the hole heat 
flour in thi recipe, no further ingredient change necear. e ure 
to ake thoroughl; gluten-free aked good often need a it more 
time in the oven.

Here' an ea a to reduce the car and calorie in thi recipe:
utitute King Arthur aking ugar Alternative, cup for cup, for the

ugar() called for. e ure to utitute  volume (not eight); 
follo mixing direction a ritten. ince our aking ugar Alternative
ill ake and ron more quickl, tart checking for donene three-
quarter of the a through the uggeted ake time.

Not fond of raiin? utitute Jamm it, eet, oft little morel
of fruit purée.

Jamm it, eet, oft little morel of fruit purée, come in five 
deliciou flavor: lueerr, raperr, cherr, apple cinnamon, and 
orange.



https://shop.kingarthurflour.com/items/gluten-free-measure-for-measure-flour-3-lb
https://shop.kingarthurbaking.com/items/baking-sugar-alternative-12-oz
https://www.kingarthurflour.com/search?Product%5Bquery%5D=jammy%20bits
https://www.kingarthurflour.com/search?query=jammy+bits&algolia-index=Product



