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Pumpkin-Spice Muffins
Makes Approximately 1 1/2 Dozen Jumbo Muffins

[image: image1.jpg]I tinkered and tweaked a Weight Watchers recipe just enough to produce a light, luscious cake crumb with the decadent (but still light) cream cheese topping baked right on.  The results are deliciously wonderful, without adding too much ‘bad’ to the good!  These will disappear from your breakfast table, and are to die for with a hot cup of coffee or tea when served mid-day.  But try them for dessert, as an alternative to traditional cake or pie.  
Ingredients:

For the Muffins:

1 box 18.25-ounce Spice Cake mix
2 egg whites

1 1/2 cup canned pumpkin (or the contents from one 14.5 ounce can)

1/3 cup canola oil

For Cream Cheese Topping

8 ounces (1 package) cream cheese (regular or reduced fat) at room temperature
2 tablespoons confectioners sugar (or 2 packets Splenda)

1 egg white, at room temperature

1 teaspoon ground cinnamon
Preparation:

Make the topping:

In a medium mixing bowl, combine the cream cheese, confectioners sugar, egg white and cinnamon.  With a hand held mixer, beat at medium speed until combined and smooth.  Reserve.
Make the muffins:

Preheat the oven to 350 F.  Spray muffin tins with non-stick baking spray.  If you prefer, line the tins with muffin cups.

Place the cake mix into the work bowl of a stand mixer fitted with the paddle attachment.  Add the egg whites, pumpkin and canola oil.  Mix on low speed until combined.  Scrape down the sides of the bowl.  Mix on medium speed until the ingredients are well combined, light and a bit fluffy, about 1 1/2 to 2 minutes.  
Divide the batter among the muffin tins filling each about two-thirds full.  Drop 1 tablespoon of the cream cheese topping mixture on the top of the muffin batter (you do not have to spread it, just dollop it on top of the batter).  

Bake for 25 to 30 minutes, until the tops are just turning golden and a tester inserted into the center of a muffin comes out clean.

Remove from the oven and allow to cool on a wire rack for 5 minutes.  Turn the muffins out of their tins and allow to cool completely.  
Chef’s Note: 
The muffins stay moist for 2 to 3 days if stored in an airtight container.  Or, refrigerate them for up to 1 week in an airtight container.  
To use the cream cheese topping as a filling:

Divide the batter among the muffin tins filling each about 1/2 full.  Drop 1 tablespoon of the cream cheese topping mixture on the top of the muffin batter, then cover with more muffin batter filling each tin about two-thirds full.  
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