1 ¥2 Cups all purpose flour 1% teaspoon baking soda
Y% teaspoon salt 1 %2 teaspoons ground cinnamon

1 cup sugar 1 V2 cups fresh raspberries from Z°s or thawed
2 eggs, well beaten 2/3 cup vegetable oil

5 cup chopped pecans

Preheat oven to 400 degrees.

Mix flour, soda, salt, cinnamon and sugar in a medium bow. Make a well in the
- center and stir in raspberries and well beaten eggs. Thoroughly mix in oil and
pecans. Spoon batter into lightly greased muffin tins. Fill muffin cups full. Bake
15-20 minutes. Cool 5 minutes before removing from pan.

~ This recipe can also be baked in a greased and flouered 9 x 5 inch loaf pan at 350
- degrees for 1 hour or until wooden pick inserted in center comes out clean.

Find more recipes online at www.zsorchard.com




