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Honey Granola Muffin 
 
This formula is a honey and granola dry muffin mix.  The addition of buttermilk and eggs gives a 
moister, chewier end product. 
 
Ingredients Grams Percent 

Flour (all purpose) 120.0 27.3 
Granola (break up large chunks) 120.0 27.3 
Vegetable shortening 63.0 14.3 
Brown sugar 48.0 10.9 
Sweet’n’Neat® 2000 Dry Honey 46.5 10.6 
Buttermilk dry solids 32.0 7.3 
ADM Baking powder (ADM Arkady) 3.5 0.8 
Cinnamon 2.5 0.6 
Baking soda 2.2 0.5 
Salt 1.6 0.4 
 Total 439.3 grams 100.0% 
 
 Yield:  12 muffins 
 

PROCEDURE: 

1. Dry mix and cut in shortening. 

2. Beat two large whole eggs; add to 1-cup water (237g). 

3. Add liquid to dry mix and blend until just moistened. 

4. Fill greased muffin cups about 2/3 full (#20 scoop). 

5. Bake at 400° F. for 18 - 20 minutes. 

6. Allow cooling 10 minutes before removing from pan. 
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The information contained herein is correct to the best of our knowledge.  The recommendations or suggestions contained in the bulletin are made without guarantee or 

representation as to results.  We suggest that you evaluate these recommendations and suggestions in your own laboratory prior to use.  Our responsibility for claims arising from 
breach of warranty, negligence, or otherwise is limited to the purchase price of the material.  Freedom to use any patent owned by ADM or others is not to be inferred from any 
statement contained herein. 
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