
A Little Light: 

Monday Musings with Mary Sue 

 

 

Welcome to February 21! 

My friend Melissa, like me, loves to cook. I went to visit her in Ohio a few months 

ago and while I was there, she asked me if I wanted a bottle of molasses as she 

had extra. My family loves molasses and appreciates all its health benefits as well. 

Consequently, I was happy to accept the gift. As we were loading my car, she ran 

into the house to get the molasses. What she had failed to tell me was that the 

molasses filled a gallon jug! Dear Lord, what to do with a gallon of molasses? Well, 

it became one of my challenges.  

We have made homemade barbeque sauce and even my own brown sugar (mixing 

2 Tbs. of molasses to every one cup of sugar). However, my family’s favorite 

molasses recipe is gingerbread muffins. They are delicious! I highly recommend 

them. They are also very healthy! Enjoy. 

 

Gingerbread Muffins 

INGREDIENTS 

3/4-cup plain yogurt 

1-cup molasses 

1 large egg 

1 tsp. vanilla 

2 ½ cups all-purpose flour 

½ cup dark brown sugar 



1 ½ tsp. baking soda 

1 tsp. baking powder 

½ cup chocolate chips 

1 tsp. cinnamon 

1 tsp. allspice 

1 tsp. nutmeg 

1 tsp. ginger 

¾ cup hot water  

DIRECTIONS- Mix the wet ingredients except for the water. Mix the dry then add 

the wet. Finally, slowly add the hot water until it is smooth and creamy.  

Pour into sprayed muffin pans (12 large) and bake at 350 for approx. 20 mins. 

(until firm to touch). 

Serve warm with whip cream! 

Fact: Molasses syrup is made from sugar cane and is essentially uncrystallized 

sugar. Sorghum is made of juice derived from the sweet sorghum cane stalk. 

Indiana and Kentucky are large sorghum producers. Unlike refined sugar, 

blackstrap molasses offers vitamins and minerals like iron, calcium, magnesium, 

potassium, phosphorus, and vitamin B6.ype liquid. Molasses is the base for making 

rum. Sometimes, vodka is also made from molasses. 

Link: Roy Orbison Sugar and Honey 

https://www.youtube.com/watch?v=h1tNdmv6dtc 

 

Have a great week! 

Peace- 

Mary Sue 
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