Pumpkin Gingerbread Muffins (makes 2 dozen)
½ c chopped pitted dates
1½ c pumpkin purée

½ c dried currants or raisins
1 c buttermilk

¼ c minced crystallized ginger
1 t vanilla

3 T rum, brandy, or apple cider



2 large eggs
2½ c all-purpose flour
2 large egg whites
2 T ground ginger
1 1/3 c packed light brown sugar
1 t allspice
¾ c molasses
1 t nutmeg
3 T unsalted butter, melted
½ t cinnamon
3 T vegetable oil
½ t cloves

2 t baking soda

½ t salt

¼ t black pepper

Preheat oven to 375°.  Spray 24 muffin cups with cooking spray.

In small bowl, soak dates, currants/raisins, and crystallized ginger in rum/brandy/cider, stirring from time to time, while preparing the batter.
Sift flour, ginger, allspice, nutmeg, cinnamon, cloves, baking soda, salt, and pepper together onto a sheet of wax paper or into a bowl.

In a small bowl, whisk together pumpkin, buttermilk, and vanilla.

In a large bowl, beat eggs and egg whites with an electric mixer at medium speed until foamy.  Gradually add brown sugar and beat until light and frothy, about 1 minute.  Add molasses and beat well.  Add half of the flour mixture and beat on low speed until just combined, stopping to scrape the sides of the bowl as necessary.  Add butter and oil and beat until just mixed.  Add the remaining flour mixture and beat until just mixed.  Add the pumpkin mixture and beat until just combined.  Stir in the dried fruit mixture and soaking liquid.  Pour into the prepared pans.  (If necessary, batter can stand while one batch is baked.)

Bake 15–20 minutes.

