
APPLE-RAISIN BRAN MUFFINS 
�(slightly modified from Put in Some Sugar)  

1 + 1/4 cups whole-wheat flour� 
1 teaspoon baking soda� 
1  + 1/4 teaspoon salt� 
1 cup wheat bran 
�1/4 cup chopped dried apple� 
1/2 cup raisins 
�1/4 cup cranberries� 
1/4 cup diced walnuts� 
1/2 cup boiling water� 
1/4 cup unsalted butter, softened� 
1/2 cup brown sugar� 
1/4 cup honey� 
1 large egg� 
1 cup buttermilk� 
turbinado sugar, for sprinkling� 
walnut pieces, for sprinkling 

Heat your oven to 400 F.  Prepare a muffin pan, with either paper cups or spray. 

 
In a small bowl, mix together the flour, baking soda and salt. Set aside. In another small bowl, 
combine the wheat bran and dried fruits. Add the boiling water and let sit. 
 
In the bowl of a stand mixer, beat the butter until fluffy, then add the sugar and beat until well 
combined and creamy. Add the honey and mix. Add the egg, mixing well. 
 
Mix in the buttermilk and flour mixture in three additions each, beating each addition until 
just combined. Stop the mixer and scrape the bowl. Mix in the bran mixture.  
 
Scoop the batter into the muffin cups. It should take about 1/2 cup of batter for each muffin if 
you are using a jumbo muffin pan. For regular muffin pans, use 1/4 cup. Top each muffin with 
a teaspoon of raw sugar and sprinkle with a teaspoon of chopped walnuts. 
 
Bake 20 minutes or until browned on top and a toothpick inserted in the middle comes out 
clean. 


