Cranberry-Orange Muffins

2 cups fresh cranberries

½ cup sugar

1 egg

1 cup milk

2 Tbsp. melted shortening or margarine

2 Tbsp. orange rind

2 cups flour

3 tsp. baking powder

1 tsp. salt

Cut cranberries in half and wash thoroughly and the seeds will rinse out while rinsing.  Let cranberries soak in ½ cup sugar while combining all the ingredients together.  Start with dry ingredients then add the others.  Grease muffin pan and fill muffin tops.  Bake muffins at 400°F.  for 20 to 25 minutes or until brown.  As with any baking it depends upon your oven.

Serves 12.

