



Orange Bran Flax Muffins


From Lucky’s Natural Foods 


1 cup Bob’s Red Mill Brand Flax Meal


1 ½ cups Lucky’s Brand Oat Bran


1 cup King Arthur Brand all purpose flour


1cup Lucky’s Brand wheat bran


1 Tbls. Rumford Brand baking powder


½ tsp. Celtic sea salt


2 Fresh oranges, quartered & seeded


1 cup Wholesome Brand Brown sugar


1 cup Buttermilk


½ cup Hain Canola Oil


2 Amish Eggs


1 tsp. Rumford Brand baking soda


Preheat oven to 375 degrees. Combine oat bran, flour, flax, bran, baking powder , soda & salt, set aside. In a blender combine oranges, brown sugar, buttermilk, oil, eggs, & soda blend well. Pour orange mixture onto dry mixture & mix well. Bake 18-20 minutes. Cool in pans 5 minutes before removing. 


Makes 24 muffins
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