OATMEAL RAISIN MUFFINS
1 Cup 




Rolled Oats

1 Cup 




Butter Milk

1/2 Cup




Flour






1/2 Cup 




Whole Wheat Flour

1 Tablespoon



Natural Bran

1 Teaspoon




Cinnamon

1 Teaspoon




Baking Powder

1/2 Teaspoon 



Baking Soda

1/2 Teaspoon 



Salt

1/2 Cup




Raisins

1/2 Cup 




Vegetable Oil

½ Cup 




Packed Brown Sugar

1 





Egg – lightly beaten

Preheat oven to 375o
Stir rolled oats into buttermilk and let stand for 10 minutes

Mix together flour, bran, cinnamon, baking powder, baking soda, salt and raisins

Stir oil, sugar and egg into buttermilk mixture; blend well

Stir dry ingredients into buttermilk mixture, stirring just until combined

Spoon batter into paper-lined muffin tin

Bake for 20 – 25 minutes or until firm to the touch

Makes 12 Muffins

