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Pumpkin Muffins 
for Samhain

More Sabbat muffins! This time it's a spicy pumpkin recipe that  
is just right for this fall holiday. Maybe even save one muffin to  

leave for the wandering spirits on Samhain night.

2 cups pumpkin puree
3 cups flour
2 cups sugar
2 tsp baking soda
1/2 tsp baking powder
2 tsp ground cloves

2 tsp ground cinnamon
2 tsp ground nutmeg
1 tsp ground allspice
1 tsp salt
2/3 cup vegetable oil
3 eggs

You can use canned pumpkin if you want, or bake a whole pumpkin to get the soft flesh. Just 
don't use chunks of hard raw pumpkin. 

Get the oven heating up to 350F, and line a muffin tray 
for 12. 

In a big mixing bowl, stir up the flour, sugar, baking 
soda, baking powder and all the spices. Put that aside 
and get another bowl. Now mix the pumpkin, oil and 
eggs until it's all smooth together. Add the pumpkin mix 
into the other bowl and slowly combine it all until you 
have a nice batter. 

Pour into your muffin cups and bake for about 20 to 25 
minutes. Use a toothpick to see if they are done inside, 
and then set them out to cool. 
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