[image: image1.png]


  Brown Sugar Rhubarb Muffins   [image: image2.png]



3 c flour

1 ½ c packed brown sugar

1 tsp baking soda

1 tsp salt

2 eggs

1 c buttermilk

2/3 cup vegitable oil

2 tsp vanilla

2 c diced fresh or frozen rhubarb

1 cup chopped walnuts

Topping 

¼ c packed brown sugar

¼ c chopped walnuts
½ tsp ground cinnamon

combine

1. In large bowl, combine the flour, brown sugar, baking soda and salt.  In a small bowl, beat the eggs, buttermilk, oil and vanilla.  Stir into dry ingredients just until moistened.  Fold in Rhubarb and nuts. Sprinkle a little topping on each muffin.

2. Fill greased or paper lined muffin cups ¾ full. Bake 375 for 18-20 minutes or until toothpick inserted comes out clean.  Cool for 5 minutes before removing from pans to wire racks.  Serve warm. Yield 20 muffins.

