BUTTERMILK BRAN muffins 
WITH MAPLE GLAZE
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Everyone goes crazy when I make these tender sweet Buttermilk Bran Muffins – super moist and delicious and with rounded, bakery-style tops.  With a perfect maple butter glaze, these are the best “bran” muffins ever!  Just made for lazy mornings warm from the oven!
INGREDIENTS:

Buttermilk Bran Muffins:

3 eggs (room temperature)

1-1/2 cups buttermilk (room temperature)

½ cup vegetable oil
5 tablespoons molasses

½ cup brown sugar

1 teaspoon pure vanilla extract

2 cups wheat bran

1 cup whole wheat flour

2/3 cup all-purpose flour

1 teaspoon baking powder

1 teaspoon baking soda

½ teaspoon salt

½ teaspoon cinnamon

2/3 cup raisins

Maple Butter Glaze:

1 tablespoon pure maple syrup

1 tablespoon butter

HOW I MAKE THESE:

1. PREPARE MUFFINS:  Remove eggs and buttermilk from fridge and allow to come to room temperature.
2. In a small bowl, mix together the wheat bran and buttermilk and let sit for 10 minutes.  Toss the raisins with 1 tablespoon of flour until evenly coated; set aside.
3. Preheat oven to 400 degrees and line mini-muffin tins with paper liners.

4. In a small mixing bowl, whisk together the whole wheat flour, all-purpose flour, baking powder, baking soda, cinnamon and salt.  

5. In a separate large bowl, whisk together the eggs, brown sugar, oil, molasses and vanilla.  Stir in the bran and buttermilk mixture.
6. Create a well in the dry ingredients.  

7. Add half of the flour mixture at a time to your wet ingredients, whisking or stirring by hand, just until combined; repeat with remaining half of the flour mixture.  Fold in raisins.  Be gentle and DON’T OVERMIX your batter!  

8. Using a 1-1/2 tablespoon cookie scoop (OXO 40)  or spoon, fill muffin liners almost to the top.  This is the easiest way to ensure that each of your mini-muffins will be the same size and bake evenly.  
9. Bake for 9-11 minutes or until the tops are just starting to turn golden and the top springs back when you touch it lightly with your finger.

10. Remove from oven and allow to cool for 5 minutes.

11. PREPARE MAPLE-BUTTER GLAZE:  Combine melted butter and maple syrup in a small bowl.  Stir well to combine and lightly brush mixture over the top of the warm muffins.  This will  seal the muffins and keep them super moist!

12. Serve these babies warm with butter or honey butter!

13. Store at room temperature in a sealed container.  Heat in a microwave for 15 seconds to serve them warm and soft.

YIELD:  30 mini-muffins or 16 regular sized muffins.
NOTES:  You can substitute dried cranberries, dried cherries or dates for the raisins.

Originally posted September 2014, revised and reposted July 2019.
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