Super-Naturally Healthy Berry Coconut Muffins!
Use organic ingredients as much as possible!

Super-Naturally Healthy Tips:

* Fill each muffin cup equally!

* Use fresh or frozen blueberries and raspberries. If the raspberries are too big, cut them in half first.

* Melt the extra virgin coconut oil first and then measure it out accordingly.

* Unbleached baking papers make a perfect release for the muffins!

* Makes 12 muffins

* Preheat oven to 400 degrees
For the muffins:

½ cup brown rice flour

6 tablespoons Garden of Life Extra Virgin Coconut Oil, melted

6 large omega 3 eggs
6 tablespoons raw honey

½ teaspoon finely ground Celtic sea salt

½ teaspoon pure Madagascar vanilla

½ teaspoon aluminum free baking powder

1 cup mixture of blueberries and raspberries

Directions:

In a large bowl, combine the eggs, extra virgin coconut oil, raw honey, Celtic sea salt and the pure vanilla. Blend thoroughly. Set aside. 

In a small bowl, add the brown rice flour and baking powder. Combine well. Add the brown rice flour mixture to the batter. Stir until smooth.

 Add the berries to the batter, stirring gently. 

Using a measuring cup, carefully pour equal amounts of the batter into muffin cups. 

Bake at 400 degrees for about 17 minutes. Do not over bake!

Makes 12 muffins.

Enjoy these great tasting, gluten free muffins!  It’s time to get supernaturally healthy! ♥
