OATMEAL APPLESAUCE MUFFINS

½ cup butter

¾ cup brown sugar

1 egg

1 cup flour

1 teaspoon baking powder

½ teaspoon cinnamon

¼ teaspoon baking soda

Dash salt

¾ cup applesauce

1 cup quick oats

½ cup each raisins and nuts (optional)

Cream butter and sugar.  Add egg.  Sift dry ingredients and add to mixture alternately with applesauce.  Stir in oats, raisins and nuts.  Pour into greased or paper lined muffin tins.  Bake at 350°F for 25-30 minutes.

