Gluten Free Applesauce Muffins

1-1/4 cups gluten free all-purpose flour

1 tsp. xanthan gum (do not use if the flour already has this added)
1 cup sugar

3/4 teaspoon baking soda

3/4 teaspoon salt

1/8 teaspoon baking powder

1/2 teaspoon cinnamon

1/4 teaspoon cloves

1/4 teaspoon allspice

3/4 cup applesauce

1/4 cup water

1/4 cup Crisco (blue wrapper)

1 egg

1. Preheat oven to 400 degrees.

2. Put aluminum cupcake liners in one muffin pan (12 cup size).

3. Measure all of the ingredients into a large mixing bowl.

4. Using the electric mixer, blend ½ minute (30 seconds) at lowest speed, scraping bowl constantly.

5. Blend 2-3 minutes on highest speed, scraping bowl occasionally.

6. Using an ice cream scoop, fill cupcake liners 2/3 full.

7. Bake 14-16 minutes.
