Buttermilk Bran Muffins

This recipe makes a nice light muffin without the ‘gumminess’ so typical of most bran muffins
Makes 3-4 dozen muffins

6 Cups unprocessed wheat bran*
2 Cups boiling water

1 qt buttermilk

5 eggs

1 Cup oil

3 Cups sugar

5 tsp baking soda

2 tsp salt

5 cups unbleached flour

  (can substitute up to 2 cups of whole wheat flour for white flour – but no more or muffins will be heavy)
Cinnamon to taste (optional)

Orange peel to taste (optional)

Blueberries, apples, raisins as desired

Topping:  Oatmeal and/or cinnamon-sugar

Preheat oven to 400(
Mix 2 cups bran and 2 cups boiling water in a large bowl and let stand for 20 minutes.  Add buttermilk, oil and eggs and whisk together until well blended.  Stir in sugar, baking soda, and salt.  Add remaining 4 cups bran and flour.  Mix thoroughly (don’t worry about overmixing).  Fill greased (PAM-type sprays work fine) muffin tins about 2/3 full, add fruit (I usually drop on top of each muffin and push it into the batter), and top with oatmeal and cinnamon-sugar mix.  Bake in a 400( oven for 20-25 minutes or until brown. 

(this time is for Ecko medium sized 12-cup cupcake/muffin tins you may need to adjust for smaller or larger sized muffins)
Batter will keep in the refrigerator for a couple of days**.  The top may oxidize a bit but just stir before using (this does not affect the quality of the muffins).  This recipe fills the largest Tupperware bowl.  Muffins freeze well.

* Sold in the bulk foods section or at most health food stores

** The original recipe states that the batter will keep up to 4 weeks but this seems both unsafe and unappetizing to me.  Though, to be fair, the original recipe used All-Bran cereal and maybe the preservatives help extend the life of the batter.
NOTE:   Just add fruit to muffins prior to baking, don’t add to the large bowl of batter or it won’t keep.

