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Ingredient List 

1 2/3 cups (233 grams) all-purpose flour   [775 calories] 

1 cup (224 grams) sugar   [775 calories] 

1 teaspoon (4 grams) pumpkin pie spice (can substitute with nutmeg or cinnamon) 

¼ teaspoon (2 grams) baking powder   

1 teaspoon (7 grams) baking soda 

¼ teaspoon (3 grams) salt 

1 cup pumpkin   [100 calories] 

1 stick salted butter, melted   [800 calories] 

1 cup miniature chocolate chips   [1120 calories] 

2 large eggs   [180 calories] 

 

Recipe 

Makes 24 large muffins, or 12 large muffins and 24 mini muffins 

Calories per serving: 156 (per large muffin) or 78 (per mini muffin) 

 

Pre-heat the oven to 350 degrees F. 

 

In a large bowl, mix all dry ingredients. In a medium bowl, crack the eggs, and then add the pumpkin and 

melted butter. Blend until fully mixed; a large whisk works well for this step, but this can also be accomplished 

with a wooden spoon. Stir in the chocolate chips. (If you melted/softened the butter in the microwave, check to 

make sure your liquid ingredient mix isn’t too warm; the chocolate chips may end up melting if the mix is too 

hot.)  

 

Pour liquid mixture over the dry ingredients. Fold into dry ingredients with a large wooden spoon until fully 

mixed. 

 

Spray a muffin tin with Pam for Baking or line tin with paper/silicon cups. For large muffins, bake for 20-25 

minutes. For mini muffins, bake for 12-15 minutes. In our oven, when baking one set of large muffins alongside 

one set of mini muffins, the mini muffins took 13 minutes and the large muffins took 22 minutes to fully cook. 

This may vary according to how well your oven works, but you can easily check for doneness by inserting a 

toothpick into the muffins and making sure it comes out clean.  

 


