BROWN SUGAR RHUBARB MUFFINS
                                                                                     OVEN: 375*F

                                                                                     TIME: 18-20 minutes

                                                                                     YIELD: 20 muffins

3 c all-purpose flour                                 1 c buttermilk

1 ½ c packed brown sugar                       2/3 c vegetable oil

1 tsp baking soda                                     2 tsp vanilla

1 tsp salt                                                   2 c diced fresh or frozen rhubarb

2 eggs                                                       1 c chopped walnuts (optional)

TOPPING:

¼ c packed brown sugar

¼ c chopped walnuts

½ tsp cinnamon

1. In large bowl, combine the flour, brown sugar, baking soda, and salt. 

2. In a small bowl beat the eggs, buttermilk, oil and vanilla.

3. Stir liquid into dry ingredients just until moistened.
4. Fold in rhubarb and walnuts.

5. Fill greased or paper-lined muffin cups ¾ full.

6. Bake at 375*F for 18-20 minutes

NOTE:

1. I don’t use nuts in the muffins

2. I use pecans in the topping

3. I make half the recipe and get 12 muffins

4. I use sour milk instead of buttermilk and put a bit extra sour cream to make up the one cup of sour milk

5. It says if using frozen rhubarb to measure it out while still frozen and then let thaw completely. Drain in colander but do not press out liquid.

