Pumpkin Muffins
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3 ½ cups flour

3 cups sugar

1 teaspoon nutmeg
1 teaspoon cinnamon

1 teaspoon allspice

½ teaspoon baking powder

2 teaspoons baking soda

1 ½ teaspoon salt

1 cup corn oil (be sure to use corn oil!)

4 eggs

2 cups canned pumpkin (1 can Libby’s)
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Preheat oven to 350 degrees Fahrenheit. Line 24 muffin cups with paper liners. Miz all dry ingredients; add remaining ingredients and mix well. Spoon mixture into muffin cups. (a ¼ cup measuring cup works well). Bake for 23-25 minutes. Remove from pan after 10 minutes. Cool on cooling sheet. Sprinkle with powdered sugar if desired.

Variations:

Add 1 cup mini chocolate chips. Probably have to cook a little longer. Just watch until they look done on top.

Or

Bake in 2 well-greased loaf pans for 60 minutes (test for doneness for pumpkin bread.) Sometimes the timing is tricky. It may look done on top but still be gooey inside. Try inserting a toothpick, or pressing down on the top with your finger.  

