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Moist Bran Muffins (from the King Arthur Flour Whole Grain Baking) 
 
Makes about 18 
 
Note that this is a two-day process, as the dough needs to set overnight before baking.  
Fortunately, at that point it can actually wait in the refrigerator for several days.   
 
I’ve used both raisins and dried cranberries in these, and both are good.  Of course most any 
dried fruit would work.  I’ve also used clementine juice instead of orange juice, and that worked 
just fine. 
 
¾ cup boiling water 
1¼ cups unprocessed wheat bran, divided  
¾ cup dried fruit, chopped if large raisins  
¾ cup packed light or dark brown sugar 
¼ cup vegetable oil 
2½ cups whole wheat flour, traditional or white whole wheat 
1 teaspoon baking soda 
½ teaspoon baking powder 
1 teaspoon salt 
1 large egg 
¾ cup buttermilk 
½ cup orange juice 
 
1. Pour boiling water over ¾ cup of the bran cereal in a small mixing bowl. Add the raisins, brown 
sugar and oil. While the bran mixture cools, blend together the flour, baking soda, baking powder, 
and salt in a large mixing bowl. 
 
2. Beat the egg with the buttermilk and orange juice in a large measuring cup. Add this mixture to 
the dry ingredients. Stir in remaining ½ cup bran cereal, and then the bran-raisin mixture. Cover 
the bowl and refrigerate overnight. 
 
3. The next day, preheat the oven to 375 degrees. Lightly grease a muffin tin. Fill each cup two-
thirds full. Bake the muffin until a tester comes out clean, about 23 to 26 minutes. 
 
4. Remove from oven and allow to cool in pan for 5 minutes, then turn out onto a rack to finish 
cooling, or serve warm. 


