
instructions

Step 1  Cut along dotted line.
Step 2  Fold in half as indicated. Stick sides together with double-sided tape or glue.

helpful tips

Roll the recipe directions into a scroll and tie to the jar with a colorful ribbon; affix holiday 
stickers to the jar and lid or put the directions on the back of a holiday photo or postcard.

ingredients
Contents of gift jar:

  1/2 cup sugar

  2 1/2 cups flour

  1 cup dried cranberries

  1/2 teaspoon ground ginger

  2 teaspoons baking powder

  1/2 teaspoon baking soda

  1/4 teaspoon salt

directions
1. Preheat oven to 375 degrees F.

2. In a large bowl combine buttermilk, butter, eggs and vanilla.

3. Add contents of jar and stir until just combined. 

4. Spoon batter into greased or papered muffin tins, filling 

    each cup two-thirds full.

5. Bake for 15 to 18 minutes, or until a toothpick inserted in 

    the center comes out clean.

6. Cool for 10 minutes in the muffin tins and then transfer to 

    a wire rack and cool completely.

7. Serve immediately or store in a Ziploc® Brand 

    Snap 'n Seal Container for up to one week.

Plus:

1 cup buttermilk

1/2 cup melted butter

2 eggs

1 teaspoon vanilla extract

Servings: 12

cranberry buttermilk muffins

fold here

notes

For more recipes, visit www.RightatHome.com


