
Cranberry Orange Muffins

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Makes 12

Prep Time: minutes
Cook Time: minutes

Ingredients
__1 ½ cup All Purpose Flour
__1 tsp Baking Powder
__¼ tsp Salt
__½ cup Orange Juice
__1 tsp Orange Zest
__½ cup Unsalted Butter, at room temperature
__1 cup Sugar
__1 cup Fresh Cranberries, halved
__2 Eggs

1) Preheat your oven to 350 degrees, line
a 12 piece muffin pan with liners and set
aside.

2) In a small bowl, combine the flour,
baking powder and salt, mix and set aside.

3) In another small bowl, toss together the
cranberries with ¼ cup of the flour mixture
making sure all the cranberries are coated
with the flour, set aside.

4) In a large bowl, cream together the butter and sugar, add the eggs
and orange zest and mix until smooth.

5) Add the four mixture and mix just until the dry ingredients are almost
incorporated, add the orange juice and mix everything together but DO
NOT OVER MIX.

6) Fold in the cranberries gently and using a large ice cream scoop,
divide the batter evenly in the liners.

7) Bake for 20 to 25 minutes or until a toothpick inserted in the center
comes out clean.

Let them cool and enjoy!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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