
Pumpkin Orange Muffins

If you are looking for a sweet and savory treat with a local touch, look no further than Pumpkin Orange 
Muffins. The best part about these muffins is that two key ingredients can be purchased from Olea Oliva!. 
Their Pumpkin Pie Spice Balsamic Vinegar can be combined with their Blood Orange Extra Virgin Olive Oil 
(EVOO) to make for these seasonally infused muffins.

Ingredients:

1 cup whole wheat flour
1 cup all purpose flour
1/2 teaspoon salt
1 teaspoon baking soda
1 teaspoon cinnamon
1/4 teaspoon ground cloves
1/8 teaspoon nutmeg
1/2 teaspoon ground ginger
3/4 cup dark brown sugar, firmly packed
3 tablespoon molasses
1/4 cup plus 1 teaspoon Olea Oliva’s Blood Orange EVOO
2 large eggs
1 cup canned pumpkin
1 teaspoon vanilla extract
3/4 cup low fat milk
2 1/2 teaspoons Olea Oliva’s Pumpkin Pie Spice Balsamic
1/4 cup to 1/2 cup of pecans, broken into pieces
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Method:

Preheat oven to 400 degrees F.

In a medium-sized bowl, whisk together both flours, the baking soda, salt and the four spices (cinnamon, 
cloves, nutmeg, and ginger).

Pour the 1/4 cup plus 1 teaspoon of blood orange EVOO into a measuring cup. Instead of greasing your pans 
with butter, dip a brush into the oil and coat the insides of your muffin pans. Save the rest of the EVOO for the 
recipe.

Make your “pumpkin buttermilk” by adding 2 1/2 teaspoons of the pumpkin pie spice balsamic into the 3/4 cup 
of milk. Set aside for 5 minutes. Meanwhile, in a large bowl combine the remaining EVOO, sugar, molasses, 
and one of the eggs. Whisk together well. Add the second egg and whisk again. Add the pumpkin and vanilla 
and mix all ingredients well.

In two batches, stir in the flour mixture alternating with the “pumpkin buttermilk,” just until combined.

Pour the batter into the EVOO-oiled muffin cups to about 3/4 full. Tap the pan on the counter a few times to set 
the batter and remove any air bubbles. Sprinkle the pecan pieces on the top of each muffin.

Bake until a toothpick inserted in the center of a muffin comes out clean, about 20 minutes. Cool in the pans 
for about 15 minutes. Then run a knife around the insides of each muffin cup and remove them carefully.

Enjoy them warm or at room temperature. If kept in an airtight container they will keep in the fridge for about 
3 days or the freezer for up to 3 months.

Makes 12 Muffins.
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