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Raspberry Bran Muffins
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Inspired by a recipe for Buttermilk Bran Muffins in Mollie Katzen’s all-encompassing
breakfast cookbook, Sunlight Café, these muffins combine whole wheat flour, oatmeal,
oat bran, and oat bran flakes for a sweetness you might not associate with wholesome
grains. Cooled muffins can be frozen for up to 3 weeks.

TIME: 20 minutes
MAKES: about 15 muffins

Vegetable oil spray
1 cup all-purpose flour
1 cup whole wheat or white whole wheat flour
1/2 teaspoon salt
1 tablespoon baking powder
1/4 teaspoon baking soda
1/3 cup sugar
1/2 cup packed brown sugar
1 1/2 cups oat or wheat bran
1 cup whole oats
2 cups wheat, oat, or multigrain bran flakes cereal
2 cups plain lowfat or nonfat yogurt
2 large eggs
1 teaspoon vanilla
1/2 cup (1 stick) unsalted butter, melted
2 cups raspberries, fresh or frozen

Preheat oven to 375 degrees. Grease 15 standard muffin cups with the vegetable oil
spray.

Whisk the flours, salt, baking powder, baking soda, sugar, and brown sugar together in a
large bowl, using your fingers to break up any clumps of sugar. Add the bran, oats, and
cereal and stir until the mixture is thoroughly blended.

In another bowl, whisk the yogurt, eggs, and vanilla together until well blended. Pour this
mixture, along with the melted butter, into the dry ingredients. Mix until all the
ingredients are just moistened. Gently fold in the raspberries. Fill the muffin cups with
batter up to the top, about 1/2 cup batter per muffin.

Bake muffins on the middle rack for 20 to 25 minutes, or until lightly browned on top and
a toothpick inserted into the center of the muffin comes out clean. Let the muffins cool in
the pans for 5 minutes, then transfer to racks and cool for about 10 minutes before eating,
or cool completely and store in an airtight container, up to 3 days.
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Note: You can also sprinkle the muffins with turbinado (raw cane) sugar just before
baking, for a sparkly look and slightly crunchy topping.


