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The Project CHEF team loves winter squash. Wandering through the Winter Farmer’s Market in
Vancouver you are drawn to big tables of these eye-catching fruit vegetables and it’s hard not to take a few
home. They come in all shapes, sizes and colours. They have interesting names and sweet, delicate
flavours. We like them in both sweet and savoury dishes and dream up ways to use them. Squash can be
roasted, mashed, grilled, turned into soup, stuffed into pasta, and can be a tasty ingredient in baked treats
like loaves and muffins.

The classes we work with not only enjoy eating these winter wonders but they are often the inspiration for
many works of art that they create.

Project CHEF’s Chef Michelle is a pastry chef at heart and she loves experimenting with ingredients to
cook up cakes and cookies with seasonal flavours. She has created this muffin recipe using delicious
flavour makers and the star ingredient, pumpkin.

Pumpkin Spice Muffins
Yield: 12 large muffins

Preparation Time: About 20 minutes
Baking Time: About 30 minutes @ 350 F
Ingredients:
Pan preparation
line muffin tins with 12 muffin paper cups, or grease with a little
butter
Dry Ingredients

Equipment:
measuring cups and
spoons
liquid measuring cup
small sharp knife
large spoon

1 cup whole wheat flour

whisk or wooden spoon

1 cup pastry flour

spatula

1/2 tsp baking soda

1 large-sized bowl

1 1/2 tsp baking powder

1 medium-sized bowl

1 1/2 Tbsp cinnamon

1 small-sized bowl

1 Tbsp ground ginger

sieve

1/2 tsp nutmeg

muffin tin

1/2 tsp allspice

muffin paper cups

1/2 tsp salt

small cookie tray

1/2 cup dark brown sugar, packed

cooling rack

Wet Ingredients

1 pair of oven mitts

1/2 cup unsalted butter, melted
2 eggs, beaten
1 cup pumpkin puree
1 cup/250ml buttermilk
1 tsp vanilla extract
YUM Ingredients
* 1 cup dark chocolate, chopped or chips
* 1 cup toasted walnut pieces
Method:
1. Preheat oven to 350 F.
2. Line muffin tin with muffin paper cups or grease with a little butter.
3. Break dark chocolate into small chunks and set aside.
4. Toast walnut pieces on a small cookie tray in the oven for 5-10 minutes or until they a light golden
colour. They will smell delicious when they are ready! Cool.
5. Measure the whole wheat flour, pastry flour, baking soda, baking powder, cinnamon, ginger,
nutmeg, allspice and salt into a small-sized mixing bowl.
6. Sift dry ingredients together by dumping the dry ingredients into a sieve place over a medium-sized
bowl. Shake the ingredients into the bowl.

7. Add melted butter to a large-sized mixing bowl with the brown sugar and whisk together well.
8. Add beaten eggs and vanilla to butter and sugar mixture and mix well. Add pumpkin puree and
whisk until well combined.
9. Add 1/2 of the dry mixture to the wet mixture and gently fold together using a spatula until it is
almost mixed. Add 1/3 of the buttermilk and fold in until almost mixed. Add the rest of the dry
ingredients and mix until almost mixed and then add the rest of the buttermilk along with the
chocolate and walnuts and mix until just combined. Try not to over-mix so the muffins turn out
tender and delicious.
10. Using a large spoon, scoop the batter into muffin paper cups until 3/4 full. Place muffins into
preheated oven and bake until done, about 30 minutes. You can test if the muffins are baked by
placing a wooden toothpick into the centre of the muffin. Pull out the toothpick. If there are no
crumbs on the toothpick, they are ready. Place muffin pan on a cooling rack and cool before
eating.
Tasty Tips:
Try adding toasted pecans and dried cranberries as an alternative.
Try adding sweet potato puree instead of pumpkin!
If nut allergies are a concern just omit the nuts.
Whole milk can be used instead of buttermilk, as can any milk alternative.

