Sister Cindy’s MUFFELAX Recipe
(Tasty Food to Get You Moving)
INGREDIENTS:
1 cup buttermilk
1 cup old fashioned oats
¾ cup packed brown sugar
1/3 cup canola oil
¼ cup egg beaters or 1 egg
¾ cup wheat or all-purpose flour
¾ cup ground flax seed
1 ½ tsp baking powder
1 tsp salt
1 tsp cinnamon
1 cup walnuts (or pecans), chopped
1 cup dried cranberries or blueberries
INSTRUCTIONS:
Heat oven to 400 degrees. Grease muffin tins. Pour buttermilk over oats
in a small bowl. Mix egg beaters (or egg) with oil and brown sugar in a
large bowl (main bowl). Stir together flour, flax seed, salt baking powder,
and cinnamon. Add to sugar and oil mixture. Stir in oats and buttermilk
mixture. Fold in nuts and cranberries. Bake at 400 degrees for 20-25
minutes or until just beginning to brown on top.
NOTE: Can add the zest of one orange to the egg mixture and use the
juice of the orange as part of the buttermilk, using the buttermilk to make 1
cup of fluid. It adds a wonderful, milk orange flavor.
YIELD:  12 muffins-----Enjoy!
