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Recipes and Life Lessons from a 3’

New Orleans Family Kitchen

3-Ingred|ent Muffins

3-Ingredient Chocolate Muffins 3-Ingredient Vanilla Muffins

1 18.25-ounce box chocolate cake mix 1 18.25-ounce box yellow cake mix

1 15-ounce can pumpkin 1 15-ounce can pumpkin

1/2 cup semi-sweet chocolate chips 1 square of vanilla flavored almond bark,
grated

Cooking Instructions for Both

Preheat oven to 350 degrees. Lightly grease one muffin pan and set aside. Place cake mix and
pumpkin in the bowl of an electric mixer fitted with the paddle attachment. Mix ingredients on low
until combined. The batter will be thick. Scoop even amounts of batter into muffin pan. Each
cup should be filled close to the top. FOR CHOCOLATE MUFFINS: sprinkle chocolate chips on
top of muffins; press down lightly.

FOR VANILLA MUFFINS:

sprinkle grated bark on top of

muffins; press down lightly.
(The almond bark will form a
slightly crunchy topping. You
could substitute white
chocolate chips if you want a
creamier topping.) Bake
until toothpick tester comes
out clean, about 20-25
minutes. Cool slightly
before removing muffins
from pan. Serve
immediately or store in

an airtight container for

2-3 days. Each batch
makes 12 large

muffins.
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