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Ingredients
N

onstick cooking spray
1 14-ounce box oat bran m

uffi
n 

m
ix

3/4 cup apple juice
1 cup plum

s (finely chopped)
3/4 cup raisins

D
irections

1.
H

eat oven to 425°F.
2.

Lightly spray a 12-cup m
uffi

n
pan w

ith nonstick c ooking
spra y.

3.
In m

edium
 bow

l, com
bine

m
uffi

n m
ix and apple juice

until just w
et. Stir in plum

s and
raisins.

4.
Spoon batter into m

uffi
n cups,

t o just below
 the rim

, m
aking

sure not to fill com
pletely.

5.
Bake 14 m

inut es or until a
toothpick or fork insert ed in
center c om

es out clean.
6.

Rem
ove m

uffi
ns fr om

 pan and
cool on w

ire rack or plate.

N
utrition Inform

ation

Serving Size 
1/12 of recipe

N
utrients

A
m

ount

T otal Calories 
130

Protein
6g

Carbohydrates 
34g

D
ietary Fiber 

6g

Total Fat 
2g

Saturated Fat 
1g

S odium
10m

g

Share your recipes!

Learn m
ore about PLU

M
 by scanning the Q

R code above or by visiting 
https://extension.purdue.edu/foodlink/food.php?food=plum

.
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