Vegan Gluten Free Donut Muffins

Ingredients
1 1/2 cups gluten-free all purpose four blend (I use Bob’s Red Mill brand, see note below)

2 tsp baking powder

1/8 tsp salt

1/4 cup + 1 tbsp granulated sugar

½ tsp. nutmeg 
1 tsp ground cinnamon

1/4 cup melted margarine
1/2 cup non-dairy milk (I used almond)

1/4 cup + 1 tbsp unsweetened applesauce

1 tsp vanilla
**For cinnamon sugar coating**

1/4 cup fine granulated sugar

1 tsp cinnamon
Instructions

Preheat oven to 375 degrees. Grease 6 muffin tins

In a large bowl, whisk the flour, baking powder, salt, sugar, nutmeg, and cinnamon.
In a small bowl, mix the melted coconut oil, non-dairy milk, applesauce, and vanilla together.
Pour wet ingredients into dry ingredients and mix well to combine.
Fill muffin tin 3/4 full. Bake for 15-20 minutes, or until golden brown and set. Immediately remove from the muffin tin, roll in cinnamon sugar, and serve. 
