
WHOLE GRAIN GRANOLA COOKIES 

Yield:   about 35 4-oz. Muffins 
Ingredients Amounts 
Step-1: 
# 22260 Whole Grain Fiber Muffin 2 lbs.  8 oz. 
# 43150 Granola Nut & Seed Base                       6 oz 
Cinnamon    ¼ oz. 
Whole Eggs    6 oz. 
Margarine         1 lbs. 
Step-2: 
Raisins   6 oz. 
  
Oatmeal for Garnish 
 

Method 
Combine Step-1 ingredients and blend one minute in slow, scrape, mix 3 minutes in 
medium speed.  
Add Step-2 ingredients and fold in until evenly incorporated.. 
Scoop using desired ice cream scoop and place on parchment lined baking sheets, slight 
flatten. 
Bake in 375 degree oven, golden brown, approximately 15-20 minutes. 
 
 

 



WHOLE GRAIN MORNING GLORY MUFFINS 

Yield:   about 35 4-oz. Muffins 
Ingredients Amounts 
Step-1: 
# 22260 Whole Grain Fiber Muffin 2 lbs.  8 oz. 
Cinnamon    ¼ oz. 
Whole Eggs   14 oz. 
Veg. Oil   14 oz. 
Water   14 oz. 
Step-2: 
Coconut Shredded   6 oz. 
Raisins   10 oz. 
Carrots grated 1 lb. 
Pineapple Crushed Drained 1 lb. 
Walnuts Chopped Toasted   5 oz.  
Streusel for Garnish 
 

Method 
1. Combine Step-1 ingredients and blend one minute in slow, scrape, mix 3 minutes in 

medium speed.  
2. Add Step-2 ingredients and fold in until evenly incorporated.. 
3. Scoop into  mini paper pannetone wrappers .Sprinkle with streusel before baking. 
4. Bake in 375 degree oven, golden brown, approximately 20-25 minutes. 
 
 



WHOLE GRAIN BANANA NUT MUFFINS 

Yield:   about 35 4-oz. Muffins 
Ingredients Amounts 
Step-1: 
# 22260 Whole Grain Fiber Muffin 2 lbs.  8 oz. 
Cinnamon    ¼ oz 
Whole Eggs   14 oz. 
Veg. Oil   14 oz. 
Water   14 oz. 
Step-2: 
Organic Bananas (very ripe)   8 oz 
Organic Walnuts Chopped Toasted   4 oz   
  
Walnuts for Garnish 
 

Method 
Combine Step-1 ingredients and blend one minute in slow, scrape, mix 3 minutes in 
medium speed.  
Add Step-2 ingredients and fold in until evenly incorporated.. 
Scoop into  mini paper pannetone wrappers .Sprinkle with streusel before baking. 
Bake in 375 degree oven, golden brown, approximately 20-25 minutes. 
 
 

 

 

 

 

 

 

 

 



WHOLE GRAIN BLUEBERRY BRAN MUFFINS 

Yield:   about 35 4-oz. Muffins 
Ingredients Amounts 
Step-1: 
# 22260 Whole Grain Fiber Muffin 2 lbs.  8 oz. 
Cinnamon    ¼ oz. 
Whole Eggs   14 oz. 
Veg. Oil   14 oz. 
Water   14 oz. 
Step-2: 
Organic Blueberrys   12 oz 
  
Streusel or Hagel Sugar for Garnish 
 

Method 
Combine Step-1 ingredients and blend one minute in slow, scrape, mix 3 minutes in 
medium speed.  
Add Step-2 ingredients and fold in until evenly incorporated.. 
Scoop into  mini paper pannetone wrappers .Sprinkle with streusel before baking. 
Bake in 375 degree oven, golden brown, approximately 20-25 minutes. 
 



WHOLE GRAIN FLAX & RAISIN MUFFINS 

Yield:   about 35 4-oz. Muffins 
Ingredients Amounts 
Step-1: 
# 22260 Whole Grain Fiber Muffin 2 lbs.  8 oz. 
Cinnamon    ¼ oz. 
Ground Flax Meal    6 oz. 
Whole Eggs   14 oz. 
Veg. Oil   16 oz. 
Water   14 oz. 
Step-2: 
Raisins   8 oz.  
 
Oatmeal for Garnish 
 

Method 
Combine Step-1 ingredients and blend one minute in slow, scrape, mix 3 minutes in 
medium speed.  
Add Step-2 ingredients and fold in until evenly incorporated.. 
Scoop into  mini paper pannetone wrappers .Sprinkle with streusel before baking. 
Bake in 375 degree oven, golden brown, approximately 20-25 minutes. 
 
 
 

 

 



WHOLE GRAIN ZUCCHINI MUFFINS 

Yield:   about 35 4-oz. Muffins 
Ingredients Amounts 
Step-1: 
# 22260 Whole Grain Fiber Muffin 2 lbs.  8 oz. 
Cinnamon    ¼ oz. 
Whole Eggs   14 oz. 
Veg. Oil   14 oz. 
Water   14 oz. 
Step-2: 
Organic Zucchini   8 oz 
Organic Pineapple Crushed Drained   4 oz 
Organic Walnuts Chopped Toasted   4 oz.  
 
 

Method 
Combine Step-1 ingredients and blend one minute in slow, scrape, mix 3 minutes in 
medium speed.  
Add Step-2 ingredients and fold in until evenly incorporated.. 
Scoop into  mini paper pannetone wrappers .Sprinkle with streusel before baking. 
Bake in 375 degree oven, golden brown, approximately 20-25 minutes. 
 
 
 

 

 
 

 

 
 

 

 

 

 

 

 

 

 



WHOLE GRAIN FLAX & RAISIN COOKIES 

Yield:   about 35 4-oz. Muffins 
Ingredients Amounts 
Step-1: 
# 22260 Whole Grain Fiber Muffin 2 lbs.  8 oz. 
Ground Flax Meal                       6 oz 
Cinnamon    ¼ oz. 
Whole Eggs    6 oz. 
Margarine         1 lbs. 
Step-2: 
Raisins   6 oz. 
  
Oatmeal for Garnish 
 

Method 
Combine Step-1 ingredients and blend one minute in slow, scrape, mix 3 minutes in 
medium speed.  
Add Step-2 ingredients and fold in until evenly incorporated.. 
Scoop using desired ice cream scoop and place on parchment lined baking sheets, slight 
flatten. 
Bake in 375 degree oven, golden brown, approximately 15-20 minutes. 
 
 
 

 

 

 
 

 

 


