BRAN MUFFINS

5 cups unprocessed wheat bran (approximately 10 oz.) not cereal type, divide 1 and 4

1 cup boiling water


1 1/3 cups brown sugar


¾ cup cooking oil


2 eggs


2 ½ cups whole wheat flour (or half white/wheat)


2 ½ tsp. soda


1 tsp. baking powder


1 tsp. salt


2 cups buttermilk

Combine 1 cup unprocessed bran with the boiling water.  Set aside to steep  and cool in smaller bowl.  Stir occasionally to cool. In large bowl mix sugar, oil and eggs.  Add flour, soda, baking soda, salt and baking powder, then steeped bran.  Alternately add the buttermilk with the rest of the dry bran.  Fill greased muffin pans 2/3 full and bake @ 400 degrees for 20 minutes, reducing temperature after 10 minutes to 375 if using "dark" pan.  Makes 24 medium muffins or 75 small tart size (bake less time).  Note:  May add ½ cup raisins, ½ cup chopped nuts, 15 oz. crushed, drained pineapple or 1 large apple, grated.

This mixture holds well in the refrigerator for about a week, but they will not rise as well.  Or, they may be baked and frozen.  Fran Davis shared this recipe with me a few years ago and I have made it over and over.

