
 

 

Pumpkin Chocolate Brownie Muffin Recipe 

AUTHOR: CAITLYN J. HANSON, RECIPE ADAPTED FROM MEGAN GILMORE’S PALEO DOUBLE CHOCOLATE PUMPKIN MUFFINS 

SERVINGS: 16 SERVINGS, DOUBLE RECIPE AS DESIRED 

CATEGORY: DESSERT, BREAKFAST 

TIME: PREP- 5-7 MINUTES, BAKE- 20-24 MINUTES 

CALORIES: 160 CALORIES/MUFFIN WITH EGG REPLACEMENT, 165 CALORIES/MUFFIN WITH EGGS 

INGREDIENTS 

• 1/4 cup cocoa powder 

• 1/2 cup creamy almond butter 

• 1/2 cup creamy peanut butter 

• 1/2 cup pumpkin puree 

• 2 eggs or 2 egg-equivalent of egg 

replacement (this one works well for recipes 

requiring 2 or less eggs) 

• 1/2 teaspoon aluminum free baking soda 

• 1 tsp fine-ground sea salt 

• 1/2 tsp cinnamon (optional) 

• 1 teaspoon vanilla extract (watch to make 

sure yours is GF if you need that) 

• 1/2 cup applesauce 

• 1/4 cup maple syrup 

• 1/2 cup dark chocolate chips 

INSTRUCTIONS  

1. Preheat oven to 350 degrees Fahrenheit. 

2. Line muffin pan with muffin cups or place silicone baking molds on a sheet pan.  

3. Combine all ingredients except chocolate chips and mix (or put some elbow grease in a stir well) until all 

ingredients are combined. Add chocolate chips and give one more good stir.   

4. Pour batter into muffin cups/molds. Optional but worth it: sprinkle a few more chocolate chips on top.  

https://detoxinista.com/DOUBLE-CHOCOLATE-PALEO-PUMPKIN-MUFFINS/
https://amzn.to/2HkKmtx
https://amzn.to/2HHo0pu
https://amzn.to/2HlSn1c
https://amzn.to/2F8uxUQ
https://amzn.to/2K4ZwVw
https://amzn.to/2K4ZwVw
https://amzn.to/2Hnap3t
https://amzn.to/2K6URCp
https://www.mountainroseherbs.com/products/cinnamon-sweet-powder/profile
https://amzn.to/2HL3O6b
https://amzn.to/2qQUuUM
https://thrivemarket.com/p/thrive-market-organic-maple-syrup-grade-a-32-oz-jug
https://amzn.to/2Hjzlg5
https://amzn.to/2KeZaf8


 

5. Bake for 20-24 minutes or until toothpick comes out clean when poking the muffin. Bake longer for less 

gooey inside but watch carefully to ensure they don't burn. 

6. Allow to cool slightly and enjoy! 

Note:  

• Choose organic to reap full benefits of your food. 

• Mixing two different types of nut-butters is completely optional but so worth it if you can tolerate 

these nuts.  

• I substituted applesauce for sugar from the original recipe to reduce the sugar content. Feel free to 

substitute sugar back in if you're out of applesauce. I've tried to substitute out the maple syrup for 

applesauce to bring the sugar level down even more but the texture of the muffins got a little weird.  

Storage: 

• Store these in the fridge...if they make it that long! 
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