
movita’s chocolate chip muffins
recipe: movita

• 3/4 cup white sugar
• 1 1/2 cups whole wheat flour (or 3/4 cup whole wheat, 3/4 cup all purpose flour - for a 
slightly floofier muffin)
• 1/2 tsp salt
• 2 tsp baking powder
• 1/3 cup applesauce
• 1/2 teaspoon vanilla
• 1 egg
• 1/3-1/2 cup milk
• 1/2 cup chopped walnuts
• 1/2 cup semi-sweet chocolate chips

Preheat oven to 400°F degrees. Grease or line muffin tins.

Combine sugar, flour, salt and baking powder in a medium sized bowl. Place the applesauce in 
a 1 cup measure. Add the vanilla, egg and enough milk to make one cup. Mix the wet 
ingredients into the dry ingredients. Fold in the walnuts and chocolate chips. Divide batter 
between twelve muffin wells. Bake about 20 minutes, until muffins are golden and cake tester 
comes out clean.

Makes 12 muffins.

for more from movita visit: movitabeaucraft.wordpress.com


