Carrot & Kale Spice Muffins
1 ½ cups whole wheat flour
1 tsp each baking soda & baking powder
Salt to taste
½ tsp cinnamon
¼ tsp nutmeg
1/8 tsp ginger
1/3 cup honey
1 egg
½ cup yogurt
1/3 cup oil
½ tsp vanilla
1 ½ cup grated carrots
1 cup finely chopped deveined kale
½ cup each raisins and chopped pecans if you like

Preheat oven 400.

In large mixing bowl,  add and mix all dry ingredients.

In  a separate bowl add all liquid ingredients including kale, raisins and chopped pecans.

Add to dry ingredients, stirring just till moistened.  Fill greased small muffin cups 2/3 full.  Bake at 400 for  15 minutes.  Makes 24 small muffins.

Eat just baked, watch them disappear.


