Granola Muffins
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2 cups granola

I cup all purpose flour
/3 cup firmly packed brown sugar
2 tsp baking powder

| TSp ground cinnamon
I/2 tsp salt

1/2 cup milk

I/3 cup butter, melted
I egg- Slightly beaten

I +sp vanilla

I/3 cup Slivered almonds

1/2 cup flaked coconut

Heat oven to 280. In a large bowl stir Together almonds: flour, brown Sugar- baking powder:
cinhamon: and Salt. In another bowl, blend -t'oge-t-lqer the milk, butter, eqg and vanilla. Make a
well in the center in dry ingredients. Add milk mixture and stir just to combine. Stirin
almonds and coconut. Fill greased muffin tins (or use muffin liners). Bake 14718 minutes. or until

tester comes out clean. Remove from muffin +ins and cool on cooling rack. Makes one dozen

muffins.
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