Peach Pecan Muffins
2 cups all-purpose flour (or enriched flour recipe from this episode!)
3 teaspoons baking powder

3 tablespoons sugar

½ teaspoon salt

1 cup milk

1 egg, beaten or egg substitute

4 tablespoons apple sauce
¼ cup pecans
Sprinkle of cinnamon

1 cup chopped peaches

Mix dry ingredients.  Add wet indredients and mix until just blended (about 15 – 20 seconds).  Grease muffin pan.  Add a small amount of the batter to each muffin cup.  Add a small amount of peaches to each muffin cup.  Then add remaining batter to all muffin cups to fill.  Sprinkle cinnamon and pecans on top of each.  Preheat oven to 420° and cook for 20 to 25 minutes.  MMM, MMM!
