Honey Wheat Cranberry Muffins ”
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Ingredients: a2l

2/3 cups sifted all purpose flour

1 1/3 cups whole wheat flour

1/2 teaspoon salt

2 teaspoons double acting baking powder
3 tablespoons honey

1 egg, beaten

1 cup buttermilk

1% tablespoon ASOYIA ULTRA
LOW LIN SOYBEAN OIL

14 cup dried cranberries - halves or
chopped

Muffins are always best when warm, fresh out of the oven,
but ifyou must reheat them, wrap loosely in foil and heat
about 5 minutes in a 400°F. oven.

Ifyour dried cranberries are very dry and hard. Soak them

for 10 minutes in a little warm water. Do not let them
getsoggy!

Print, trim, and fold on dotted line.
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