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Brese/Cranerny MUiiins

A: 1 1/4C cranberries, chopped coarse
1/3C granulated sugar
B: 2C flour
4T butter
1T baking powder
1/2t salt
C: 1/2t cinnamon
1/4t nutmeg
1/3C sugar
legg
2/3C milk
1/3C sour cream
2t grated orange zest
1. Preheat oven to 400F.
2. Combine (A) in bowl, mix to coat, and let stand 10
minutes.
3. Combine (B) and cut with pastry knife or process.
4. Add (A) and (C) to (B), mix quickly with a few vigorous

From the kitchen of David and Jennifer Deaven




