Francene recommends:
 

Pina Colada Muffins 

Servings | 36 
Estimated POINTS® value per serving | 1 
Course | Breakfast 

Ingredients 

1 - 20 oz can crushed pineapple in juice 
1.5 tsp coconut extract 
1-16 oz angel food cake mix, dry 
1/4 c shredded coconut 

Instructions 

Preheat oven to 350 degrees. Coat 36 muffin cups with Pam or use cupcake paper liners. 
Drain the pineapple, reserving 1 cup of the juice. Stir the pineapple, reserved juice, and extract together in a bowl. 
Add the cake mix, stirring until the ingredients are combined. Spoon the batter into the prepared muffin tins, filling each half-full. Sprinkle the shredded coconut over the top of the batter. 
Bake for 15 minutes, or until a toothpick inserted in the center of a muffin comes out clean. 

Special Notes 

Really YUMMY!! From the Busy People's Diabetic Cookbook, reprinted in our local paper. 

 

