Maple Walnut Apple Muffins

Preheat oven to 400 F

Muffin pan, greased or with paper liners

1 ¼ cups all-purpose flour

2 ½ tsp baking powder

½ tsp baking soda

1/3 cup finely chopped walnuts

1 egg

1 cup rolled oats

1 cup grated apple (one medium)

2/3 cup maple syrup

½ cup plain yogurt

¼ cup vegetable oil

1. In a bowl, combine flour, baking powder, baking soda and walnuts.

2. In another bowl, beat egg. Stir in oats, grated apple, maple syrup, yogurt and oil. Stir into flour mixture until combined; do not over mix. 

3. Spoon batter into prepared muffin cups. Bake in preheated oven for 20 minutes or until tops springy to the touch. Let muffins cool slightly; transfer to rack to cool. 

