
Measure the dry ingredients: 
flour, oats, brown sugar, baking 
powder, baking soda and salt.

Measure the wet ingredients: 
cranberry sauce, milk, 
applesauce and one egg.

Add the wet ingredients to the 
dry ingredients. Mix and spoon 
batter into 12 muffin cups.

Ingredients:
• 1 cup all-purpose 
flour

• 1 cup oats
• ¼ cup brown 

sugar
• 1 tablespoon 

baking powder
• ½ teaspoon 

baking soda

• ½ teaspoon salt
• 1 ½ cup cranberry 

sauce
• ½ cup low-fat milk
• ⅓ cup applesauce
• 1 egg

Directions:  
1. Preheat oven to 400˚.
2. Grease a 12-cup muffin tin with cooking 

spray or use muffin cups. 
3. In a large bowl, add flour, oats, brown 

sugar, baking powder, baking soda and 
salt. Stir to mix the dry ingredients.

4. In another large bowl, add cranberry 
sauce, milk, applesauce and egg. Stir to 
mix the wet ingredients. 

5. Add the wet ingredients to the dry 
ingredients. Mix until they are blended. 

6. Spoon the batter into the muffin cups. 
7. Bake for 20 minutes until the tops of the 

muffins spring back when you touch them.
8. Let cool for 5 minutes before serving.

Makes 12 servings

Cranberry Oat Muffins

Preparation time: 10 minutes | Cook time: 20 minutes | Cost: $2.50
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