Recipes from St. Philip’s friends and family

Cranberry Walnut Muffins: Cathy Kerr

%  cup cranberries
Y cup sugar

%  cup walnuts

1 cup milk

1 egs

2 tablespoons vegetable oil

2 tablespoons sugar

1 teaspoon salt

2 cups sifted all-purpose flour
3 teaspoons baking powder

1. Chop cranberries, sugar, and walnuts together in food processor.
2. Add to mixing bowl with milk, egg, oil, sugar, and salt; mix well.

3.  Sift together in a large mixing bowl the flour and baking powder. Pour in the liquid
mixture and stir just until the dry ingredients are moistened.

4.  Fill greased muffin pans 2/3 full. Bake at 425 for 15 to 20 minutes.



