Lowfat Lactose free Blueberry Muffins
Makes 1 ½ dozen

5 Tbsp.

Canola or Vegetable Oil
½ cup


Xagave 
2  large

Eggs
½ tsp.


Vanilla Extract

1 Tbsp.

Baking Powder

½ tsp.


Baking Soda

3 cups

Cake Flour
½ tsp.


Salt 

1 tsp. 


Lemon Zest

1 cup


Vanilla Soymilk

1 cup 


Frozen Blueberries

PROCEDURE:

1. Pre-heat Oven to 350 degrees and gather all ingredients together.

2. Mix Xagave, lemon zest, oil, vanilla and egg together until soft and thick.
3. In a separate bowl, mix Baking Powder, Cake Flour, Salt and Baking soda together.  Add in the frozen blueberries to the dry ingredients and lightly coat (make sure they are frozen and hard).

4. Add dry ingredients to wet mixture, alternating with Soymilk.

5. Spray muffin containers very well with cooking spray.

6. Distribute batter evenly between 18 baking cups, putting directly in the muffin tin.
7. Fill any unfilled spots in muffin containers with water to ensure muffins cook evenly.   

8. Cook in the oven for approximately 15 minutes and remove from oven and let cool for 1 to 2 minutes before removing from baking pan.  
