Fruit and Veggie Mini Muffins

Combine 1/4 cup canola oil, 1/4 cup yogurt, 2 eggs, 1/3
cup sugar, 3 cups thawed fruit and veggie muffin puree,
and 1 teaspoon vanilla in a large mixing bowl and stir
well. Add 1 batch fruit and veggie muffin dry mix and stir
just until thoroughly combined. Bake in mini muffin tins*
sprayed with non-stick spray at 375 degrees for approxi-
mately 15 minutes.

Makes 36 mini muffins.

*These muffins are very moist and may not cook thor-
oughly in the middle if baked in regular sized muffin tins.
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