Pumpkin Chocolate Chip Muffins

6 jumbo, 12 regular or 48 miniature muffins
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½ cup (1 ¼ ounces) sliced toasted almonds    

1 2/3 cups all-purpose flour

1 cup granulated sugar

1 tablespoon pumpkin pie spice

1 teaspoon baking soda

¼ teaspoon baking powder

¼ teaspoon salt

2 large eggs

1 cup plain pumpkin puree

½ cup (1 stick) butter, melted
¾ cup (6 ounces) chocolate chips

Heat oven to 350º

Prepare muffin tins – grease or paper baking cups.

· Thoroughly mix flour, sugar, pie spice, baking soda, baking powder, and salt in a large bowl and set aside.

· In another mixing bowl, add eggs, pumpkin puree, and melted butter; whisk until well blended.

· Stir in chocolate chips and almonds.

· Add dry ingredients to wet ingredients and fold in with a rubber spatula just until dry ingredients are moistened – do not over mix.

· Scoop batter evenly into muffin cups.  

· Bake 20 to 25 minutes, or until puffed and springy to the touch in the center.  Turn out onto a rack to cool.

· When cooled, place in an air tight container and let them rest for 1 or 2 days before eating to let the flavors marry.  

These muffins are good if re-heated but be careful not to heat too long – you don’t want to melt the chocolate chips!
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