
 
Oatmeal Muffins Sassenach Wild Scottish Gin 

 2 cups oatmeal  
 ¾ cup boiling water  
 ¼ cup Sassenach Wild Scottish Gin 
 1/2 cup oil  
 1 cup buttermilk  
 1 teaspoon vanilla 
 2 eggs  
 1 cup applesauce 
 ¾  cup cane sugar  
 1 cup oat flour  
 ½ cup flour  
 1 ½ teaspoon baking soda  
 1 ½ teaspoon baking powder  
 1 teaspoon salt 
 1 teaspoon cinnamon 
 ½ teaspoon nutmeg 
 ½ teaspoon allspice 
 1 cup raisins soaked in ¼ cup Sassenach Wild Scottish Gin  

 
Pour boiling water & gin over oatmeal, and let sit for 15 minutes.  Soak raisins in ¼ cup Sassenach Wild Scottish 

Gin.  Add oil, buttermilk, eggs, and applesauce to the oatmeal.  Stir in sugar, and mix until eggs are blended.  Mix dry 
ingredients, and incorporate into wet ingredients until just blended.  Stir in raisins and any remaining gin.  Divide into 
individual muffin cups, and bake at 375 degrees F. for 30-35 minutes. 
 
 

  
  


