
Pumpkin Spice Muffins 
Adapted from a KAF Baking Circle member recipe 
12 muffins 
 
1 can (15 ounces) pumpkin (not pumpkin pie filling) 
1 cup bran bud cereal (like Kellogg’s All-Bran) 
¼ cup canola or vegetable oil 
¼ cup sugar 
¼ cup brown sugar, packed 
2 eggs, lightly beaten 
¾ cup buttermilk 
1 cup white whole wheat flour* 
2 tablespoons all-purpose flour* 
2 tablespoons wheat germ* 
1½ teaspoons ground cinnamon 
¾ teaspoon ground ginger 
½ teaspoon ground nutmeg 
1/8-1/4 teaspoon ground cloves 
1½ teaspoons baking soda 
1 teaspoon baking powder 
½ teaspoon salt 
1 cup raisins (optional) 
Granulated or coarse sugar for topping (optional) 
 
Preheat oven to 375 degrees. Grease a 12-cup standard muffin pan and set aside. In a 
large mixing bowl, combine pumpkin, bran cereal, oil, sugar and brown sugar. Stir to 
combine. Stir in eggs and buttermilk.  
 
In a separate bowl, combine white whole wheat flour, wheat germ, all-purpose flour, 
spices, baking soda, baking powder, salt and raisins, if using. Stir to mix. Add flour 
mixture to pumpkin mixture and stir gently to combine. 
 
Fill muffin pans, using a heaping quarter cup of batter for each muffin. Cups will be 
almost full. These rise up to be beautiful, tall muffins, without spilling over. Sprinkle the 
tops of the muffins heavily with sugar (about 1 teaspoon per muffin), if you like.  
 
Bake muffins for 25-28 minutes, or until a toothpick inserted in the middle of a muffin in 
the middle of the pan comes out with just a few moist crumbs, not batter. Cool muffins in 
the pan for 5-10 minutes and then remove them to a rack to cool completely. Store in an 
airtight container for a day or two, or freeze for longer storage. 
 
*You can use a total of 1¼ cups all-purpose flour instead of the white whole wheat flour, 
all-purpose flour and wheat germ, if you prefer. 


