
Ingredients
nonstick cooking spray
8 tablespoons unsweetened applesauce, divided
8 tablespoons cold-pressed canola oil, divided
1 1/4 cups packed brown sugar, divided
1/2 cup sugar
2 large eggs
1 tablespoon vanilla extract
1 3/4 cups all-purpose flour
4 teaspoons ground cinnamon, divided
1/8 teaspoon ground nutmeg, divided
1 teaspoon baking powder
1/4 teaspoon salt

Directions
1. Preheat oven to 350 F. Line a 9-by-9-inch pan 

with parchment paper and spray with nonstick 
cooking spray. Set aside.

2. In a large bowl, use a hand mixer to beat 
together 6 tablespoons applesauce,  
6 tablespoons oil, 1 cup brown sugar and sugar. 
Mix until light and fluffy. Add eggs, one at a 
time, while mixing. Add vanilla and beat until 
well-combined.

3. In another large bowl, whisk together flour, 
1 teaspoon cinnamon, 1/16 teaspoon nutmeg, 
baking powder and salt. Add to mixture made 
in step 2. Use the hand mixer to beat until just 
combined. Press the mixture into the prepared 
pan. 

DESSERT

(directions continued on back)

Makes 12 servings

Cinnamon-nutmeg Blondies

4. In a medium bowl, use the hand mixer to beat together 2 tablespoons 
applesauce, 2 tablespoons oil, ¼ cup brown sugar, 3 teaspoons cinnamon 
and 1/16 teaspoon nutmeg. Mix until smooth. 

5. Use a small spoon to drop spoonfuls of the mixture made in step 4 over the 
batter in the pan. The use the back of the spoon to gently swirl the mixture 
over the batter. 

6. Bake for 25 to 30 minutes or until slightly soft in the middle. Allow to cool, 
cut into bars and enjoy!

Visit allinahealth.org/recipes for more healthful recipe ideas.
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Recipe contains: flour, milk, egg 
Carb choices per serving: 3

= low sodium

Directions (continued)


