Blueberry Bran Muffins

Makes 24 muffins

Ingredients:

3 cups Bran Cereal (Fiber One works well)


1 cup boiling water


1/3 cup butter


1/3 cup sugar


 2 eggs


 2 cups
buttermilk


 2-1/2 cups flour


 2-1/2 teaspoons baking soda


 ½ teaspoon salt


 1 cup blueberries, frozen or fresh


 1 medium banana, very ripe


 ½ cup raisins, seedless


Instructions:

1.  Place 1 cup bran cereal in bowl.  Pour over 1 cup boiling water.  Set aside to cool.

2.  Cream together butter, sugar, and banana until fluffy.  Beat in eggs.

3.  Add and beat in buttermilk and soaked bran mixture.

4.  Sift together:  flour, baking soda and salt.  Add dry ingredients to creamed mixture and fold until flour is moistened.  Fold in 2 cups bran cereal, blueberries and raisins.

5.  Bake in 400 degree oven for 20 minutes.  (using paper-lined muffin tins filled 2/3 full)

118 calories per muffin.

Muffins freeze well after baking.
