Multigrain Muffins
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1 cup whole-wheat flour

½ cup all-purpose flour

1 cup oat bran

2 teaspoons baking powder

1 teaspoon baking soda
1 teaspoon mace
2 teaspoons cinnamon

¼ teaspoon fine salt

2 large eggs

1 large egg white (3 T liquid egg whites)

1-¼ cups buttermilk

1 Tablespoon molasses 

½ cup packed dark brown sugar

¼ cup applesauce (sweetened)

1½ - 2 cups zucchini, shredded (2 small-medium)

1 Tablespoon honey

1 cup raisins

½ cup walnuts, chopped (can be mixed in batter or sprinkled on top)

Position a rack in the center of the oven and preheat oven to 375°.  Grease muffin tins (lightly) with vegetable spray (spread around with fingers).

Stir the honey with raisins.  Set aside.

Whisk flours, oat bran, baking powder, baking soda, mace, cinnamon, and salt in a medium bowl.  Set aside.

In your KitchenAid mixing bowl, lightly beat the eggs and egg white together.  Add buttermilk, molasses, dark brown sugar, applesauce, and zucchini.  Mix until incorporated.

Stir the liquid mixture into the flour mixture until just evenly moist.  Fold in the raisins and nuts (if you are putting the nuts inside the batter).  

Using a 4 ounce scoop, divide the batter evenly among the muffin cups. Top with walnuts (if you are putting the nuts on top).

Bake until firm when pressed gently, or a toothpick comes out clean when inserted – approximately 20 minutes.  Within 3-4 minutes, gently lift the muffins out with a fork (free the sides then lift underneath the muffin) place on a cooling rack.  

Yield: 9 servings (jumbo muffin tins 2/3rds full)
