Moist Bran Muffins

2 cups whole wheat flour

1 ½ cups bran (I used oat bran)

2 tablespoons sugar

¼ teaspoon salt

1 ½ teaspoons baking soda

1 ¾ cups buttermilk

1 egg, slightly beaten

½ cup dark molasses (I used light)

1 tablespoon melted butter

1 cup raisins

Preheat oven to 350 degrees.  Grease muffin pan or line muffin pan with paper liners.

Combine flour, bran, sugar, salt and baking soda in mixing bowl; stir to combine (I used Kitchen Aid mixer).

Add buttermilk, egg, molasses and butter.  Stir together and then add raisins.  Use a spoon to fill each cup 2/3 full.  Bake in middle of oven 20-25 minutes or until toothpick inserted in center comes out clean.

Makes 18 muffins.

