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If there is one dish that I would recommend as the easiest, quickest and yet delicious 

and healthy meal, then this would have to be the muffins. Muffins are extremely 

versatile as they can be prepared with all sorts of ingredients; they can be prepared 

either as savory or as sweet and they can be eaten either for breakfast, or for lunch, or 

as a snack.  

The only special kitchenware that you will need to make them is the muffin pan. These 

come in all shapes and sizes and are made of different kinds of materials. So, all you 

need to do is select your favorite pattern and size and start cooking. You may also use 

muffin cases to make sure your muffins do not stick to the pan, or you may instead 

choose to grease the muffin cups, or you may simply buy nonstick or silicon muffin pans 

that require no greasing at all. It's all up to you! 

Here are a few of the advantages of homemade muffins that should persuade you to 

start making them at home: 

1. They are extremely easy to make, so even if this is your first time in the kitchen 

and even if you are not good at cooking, there is nothing that can go wrong when it 

comes to making muffins; 

2. They are cooked very fast because it usually takes about 30-45 minutes to make 

them from scratch, which is why muffins are ideal for unexpected guests or when you 

want to make something delicious for your family and friends that does not require 

much energy and time; 

3. The sweet muffins are a healthier and lower-calorie version of classical 

desserts, such as cupcakes, creamy cakes and other pastries, which is why they will 

not affect your waistline. Plus they come in small sizes, so you will not be tempted to 

slice a huge piece and devour it. 

Introduction 
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4. Last, but not least, they are ideal for disguising fruits and vegetables that your 

children do not want to eat as their delicious taste will conceal all traces of healthy 

ingredients. You will thus make sure your children eat enough fruits and vegetables by 

making them yummy healthy muffins. 

In this book I will share with you the 50 top recipes for tasty muffins that will certainly 

satisfy just about anyone's taste buds.   

So, take out your aprons and muffin pans and let us embark on a journey to the 

delightful world of delicious homemade muffins! 
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In this chapter, you will find recipes for 25 savory muffins that you can prepare for 

breakfast, as a snack for work or for your children's lunch box or for a finger-food party. 

1. Corn Flour Muffins  
 

 

Ingredients: 

2 eggs 

1 cup oil 

1 cup plain yogurt  

1 cup white flour 

1.5 cups corn flour 

1 tablespoon baking powder 

3 ounces finely chopped cheese  

100gr chopped ham 

sesame seeds 

caraway seeds 

Instructions: 

Chapter 1 – 25 Recipes for Savory Muffins 
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1. Preheat the oven to 200°C (392°F) and place the muffin cases (if using) in the muffin 

pan or simply grease your muffin pan. 

2. In a large bowl mix the first six ingredients. Then add the cheese and the ham. 

2. Spoon the mixture into the muffin caps. Make sure you leave some room to allow the 

dough to rise while baking. 

3. Sprinkle sesame and caraway seeds on top. 

4. Bake for 20-30 minutes, or until the muffins turn golden, or until a toothpick inserted 

in the center comes out clean. 

5. Wait for the muffins to cool for about 10 minutes before taking them out of the muffin 

cups. 
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2. Pizza Muffins 
 

 

Ingredients: 

1 cup plain flour 

1 tablespoon baking powder 

0.5 teaspoon oregano 

150gr mozzarella  

150gr pepperoni 

1 cup milk 

1 lightly beaten egg  

Instructions: 

1. Preheat the oven to 200°C (392°F) and prepare the muffin pan. 

2. In a large bowl, mix the flour, the baking powder and the oregano. Stir in the 

mozzarella and the pepperoni. 

2. Spoon the dough into the muffin pan. 

3. Bake for 20-25 minute or until golden.  
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3. Zucchini and Cheddar Muffins 
 

 

Ingredients: 

1 3/4 cup plain flour 

1.5 tsp baking powder 

1 tsp baking soda 

1/2 tsp salt 

1/4 cup melted butter 

1 lightly-beaten egg 

1 cup milk 

1 cup shredded zucchini 

1 clove minced garlic 

3/4 cup shredded Cheddar 

1/4 cup grated Parmesan  

4 slices of crisp bacon 

Instructions: 

1. Preheat oven to 180ºC (350ºF) and prepare the muffin pan. 

2. Mix the first four ingredients in a large bowl. 
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3. In another bowl, mix the next five ingredients and stir gently. 

4. Combine the dry and wet mixture.  

5. Add the cheeses and the crisp and crumbled bacon. 

6. Pour the batter in the muffin cups. 

7. Bake for 30-35 minutes. 
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4. Cheese, Bacon and Chives Muffins 
 

 

Ingredients: 

2 cups plain flour 

2 tsps baking powder 

1/2 tsp salt 

2 tbsps sugar 

2 tbsps melted butter  

2 eggs 

1 cup milk 

4 slices of crisp and crumbled bacon 

1 cup shredded Cheddar cheese 

Instructions: 

1. Preheat oven to 180ºC. 

2. Mix the chives and the melted butter and stir. 

3. In a separate bowl, mix the eggs and the milk. Then add this mixture to the butter 

mixture and add the bacon and the cheese. Stir gently. 
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4. In another bowl, mix the flour, the baking powder, the salt and the sugar and stir 

until combined.  

5. Combine the flour mixture to the egg mixture. 

6. Pour the batter into the greased or lined muffin cups. 

7. Bake for 20-25 minutes. 
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5. Sausage and Kale Muffins 
 

 

Ingredients: 

8 ounces sausage 

1/2 cup diced onion 

1 cup of shredded kale 

3 cups crumbled cornbread 

5 eggs 

1/2 cup milk 

1/2 cup half-and-half 

1/2 tsp ground mustard 

1 tbsp maple syrup 

1/2 tsp salt 

1/4 tsp pepper 

1/2 cup shredded Cheddar  

Instructions: 
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1. Preheat oven to 180ºC. 

2. In a pan, fry the sausage until brown. Add the onion and cook for a few more 

minutes. Add the kale and cook for a couple more minutes or until the kale softens. 

3. Put the crumbled cornbread into a large bowl and add the sausage mixture. 

4. In another bowl, mix the milk, the half-and-half, the eggs, the maple syrup and the 

seasoning.  

5. Pour the egg mixture into the cornbread mixture and stir well. 

6. Add the Cheddar cheese. 

7. Spoon the mixture into the muffin cups. 

8. Bake for about 30 minutes or until the muffins turn gold. 
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6. Spinach and Ham Muffins 
 

 

Ingredients: 

2 cups of grated cheese  

2 cups of self-rising flour 

2 eggs 

1.5 cups milk 

0.5 cup chopped ham 

1 handful of baby spinach 

Instructions: 

1. Preheat oven to 180°C. 

2. Put the flour in a large bowl. 

3. In another bowl whisk the eggs, the spinach and the ham. 

4. Make a well in the flour and add the egg mixture. Stir until combined. 

5. Spoon into a greased muffin pan or in muffin cases and bake for 25 minutes. 
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7. Pumpkin and Sundried Tomato Muffins 
 

 

Ingredients: 

1 cup pureed pumpkin  

1/4 cup coconut oil 

1 cup almond meal 

3 eggs 

10 chopped sundried tomatoes  

3 chopped shallots  

a pinch of salt 

Instructions: 

1. Preheat the oven to 180°C and grease the muffin pan. 

2. In a food processor, blend the pumpkin, the coconut oil, the almond meal, the eggs 

and the salt. 

3. Add the sundried tomatoes and the shallots to the pumpkin mixture and stir with a 

wooden spoon until just combined.  

4. Spoon the mixture in the muffin cups and bake for 40 minutes.  
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8. Hard Cheese and Garlic Muffins 
 

 

Ingredients: 

120gr all-purpose flour 

120gr spelt flour 

2 teaspoons baking powder 

6 cloves garlic 

100gr grated cheese (leave a bit aside for the topping) 

2 sprigs of chopped rosemary 

2 sprigs of chopped thyme 

2 eggs 

250ml buttermilk 

Vegetable oil 

a pinch of salt 

Instructions: 

1. Preheat the oven to 180ºC and prepare the muffin pan.  
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2. Put the unpeeled garlic cloves in foil, drizzle with some vegetable oil and roast for 20 

minutes.  

3. Meanwhile, mix the dry ingredients in a large bowl. 

4. In another bowl, whisk the wet ingredients. 

5. Squeeze the insides of the cooled roasted garlic into the wet-ingredients mixture and 

stir.   

6. Combine half of the wet ingredients with the dry ingredients. Gradually add the rest 

of the wet ingredients and mix until just combined.   

7. Spoon the mixture into the muffin pan and sprinkle some of the remaining cheese on 

top. 

8. Bake for 20 minutes. 
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9. Bacon and Cheese Muffins 
 

 

Ingredients: 

6 strips of chopped cooked crispy bacon 

1/4 cup melted butter 

1/4 cup sunflower oil 

1/3 cup half-and-half 

1 egg 

1 egg yolk 

1 cup grated Cheddar  

1.5 cups plain flour 

2.5 tsps baking powder 

a pinch of salt 

a pinch of pepper 

1 tbsp chopped chives 

Instructions: 
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1. Preheat the oven to 180ºC and prepare the muffin pan.  

2. In a large bowl, whisk the butter, the oil, the half-and-half, the egg and the egg yolk. 

Add the Cheddar cheese and mix. 

3. In another bowl combine the flour, the baking powder, the salt, the pepper, the 

chives and the bacon.  

4. Combine the dry ingredients with the wet ingredient and mixt softly.  

5. Distribute the batter in the muffin cups and bake for 15-20 minutes. 
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10. Olive and Thyme Muffins 
 

 

Ingredients: 

1/4 cup coconut flour 

1/4 cup arrow root 

1/4 tea spoon baking powder 

60gr pitted and chopped black olives 

1 minced garlic clove 

4 branches of fresh thyme 

a pinch of salt 

4 tbsps olive oil 

4 eggs 

Instructions: 

1. Pre-heat oven to 180ºC and prepare your muffin pan.  

http://amzn.to/1afkg22
http://amzn.to/19dMEWR
http://amzn.to/1c0LBt4
http://amzn.to/1c0LDBf
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2. In a small bowl, combine the coconut flour, the arrowroot and the baking powder. 

3. In another bowl, mix the chopped olives, the garlic, the thyme and the salt. 

4. In a separate bowl whisk the eggs and the olive oil. Add the olive and garlic mixture 

and mix well. Then add the coconut flour mixture and stir well.  

5. Pour the batter into the muffin cups and bake for about 15 minutes. 
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11. Squash and Spinach Muffins 
 

 

Ingredients: 

2.5 cups almond flour 

3 eggs 

1 tablespoon freshly squeezed lemon juice 

0.5 teaspoon baking soda 

2 tablespoons mustard 

2 tablespoon melted butter 

1/4 cup almond milk 

a pinch of paprika 

1 cup roasted and cubed butternut squash 

2 cups chopped spinach 

1 cup diced feta 

1/4 cup pumpkin seeds 

Instructions: 

1. Preheat your oven to 175°C. 

2. Blend the first eight ingredients until well combined. 

http://www.amazon.co.uk/gp/product/B005DDYYMO/ref=as_li_tl?ie=UTF8&camp=1634&creative=6738&creativeASIN=B005DDYYMO&linkCode=as2&tag=evelasbit02-21%E2%80%9D
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3. Stir in the butternut squash, the spinach and the feta with a wooden spoon. 

4. Spoon the batter into the muffin cups. Sprinkle the pumpkin seeds on top. 

5. Bake for 20 minutes.  
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12. Polenta Muffins 
 

 

Ingredients: 

1 cup self-rising flour 

3/4 cup polenta  

3/4 cup grated Parmesan  

1 tsp chili flakes 

1 tsp garlic powder 

1 lightly beaten egg 

1 cup milk 

1/3 cup olive oil 

1/4 cup chopped semi-dried tomatoes 

 

Instructions: 

1. Preheat the oven to 180ºC. 

2. In a large bowl, mix the first five ingredients.  

3. In a small bowl, combine the egg, the milk and the olive oil.  

4. Pour the egg mixture into the dry ingredients and stir gently. 
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5. Spoon the batter evenly into the muffin cups and bake for 25 minutes. 
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13. Eggs and Bacon Muffin 
 

 

Ingredients (makes 4 large muffins): 

1 1/4 cup all-purpose flour 

1 teaspoon baking powder 

1/4 tablespoon baking soda 

0.5 cup milk 

0.5 teaspoon white vinegar 

0.5 teaspoon salt 

2 tablespoons vegetable oil 

1 egg 

5 teaspoons sour cream  

For filling: 

4 eggs 

4 ounces of chopped fried bacon 

0.5 cup chopped shallots 
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1 cup grated Cheddar  

Instructions: 

1. Preheat the oven to 180ºC and prepare the muffin pan. 

2. Mix the first three dry ingredients into a bowl. 

3. Mix the next six wet ingredients in another large bowl. 

4. Combine the dry and wet ingredients and stir lightly. 

5. Add the bacon, the shallots and the Cheddar. 

6. Spoon 3 tablespoons of the batter into 4 muffin cups. Slightly bang the muffin pan to 

even out the batter. 

7. Make a hole in the batter of all the four muffins and crack an egg into each. Spoon 

the remaining batter on top to cover the eggs. 

8. Bake for 20 minutes.  
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14. Chorizo Muffins 
 

 

Ingredients: 

1 tablespoon olive oil 

0.5 cup chopped onion 

1 table spoon chili pepper 

salt to taste 

Pepper to taste 

0.5 teaspoon ground cumin 

0.5 teaspoon apple cider vinegar 

1/4 pound uncooked chorizo sausage 

1 cup Bisquick 

2 eggs 

1/3 cup milk 

1/3 cup chopped tomato 

1/3 cup grated Cheddar cheese 

Instructions: 

1. Preheat the oven to 350°F. 
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2. Heat the olive oil in a pan over medium heat. Soften the onion and the chili pepper 

and season. 

3. Add the cumin, the vinegar and the chorizo to the pan and fry for 4 more minutes, 

meanwhile breaking up the sausage into smaller pieces with a spoon.    

4. Whisk the Bisquick, the eggs, and the milk in a large bowl. Add the tomato and the 

cheese and finally the sausage mixture and stir. 

5. Fill the muffin cups and cook for about 20 minutes. 
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15. Cheddar and Chili Pepper Muffins 
 

 

Ingredients: 

1.5 cup plain flour 

1 tbsp baking powder 

1 tbsp granulated sugar 

0.5 teaspoon salt 

1 cup milk 

1 egg 

1/4 cup melted and slightly cooled butter 

3 cups grated Cheddar 

3 chopped chili peppers plus some chili rounds for topping 

salt and pepper for topping 

 

Instructions: 

1. Preheat the oven to 375°F and prepare your muffin pan. 

2. In a medium bowl, mix the flour, the baking powder, the sugar and the salt.   

3. In a small bowl, whisk together the milk, the egg and the butter. 

4. Combine the dry and the wet ingredients and stir. 
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5. Add the cheese and the chili peppers and mix to combine. 

6. Spoon the batter into the muffin pan. Top each muffin with a chili round and sprinkle 

with some salt and pepper. 

7. Bake for 20-25 minutes. 
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16. Three-Cheese Muffins 
 

 

Ingredients: 

2.5 cups self-rising flour 

1 tbsp granulated sugar 

1/3 cup chopped fresh basil 

2 chopped spring onions 

3/4 cup milk 

1 lightly beaten egg 

0.5 cup sunflower oil 

2 cloves of garlic, crushed 

0.5 cup grated Cheddar cheese 

0.5 cup grated Parmesan cheese 

100gr crumbled feta 

Instructions: 

1. Preheat your oven to 180°C and prepare your muffin pan. 

2. In a bowl, mix the flour, the sugar, the basil and the onion.  
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3. In another bowl whisk the milk, the egg, the oil, the garlic and the cheeses. Mix until 

combined and season. 

4. Add two-thirds of the feta cheese. 

5. Divide the mixture into the muffin cups. Top with the remaining feta.  

7. Bake for 20 minutes. 
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17. Mozzarella and Tomato Muffins 
 

 

Ingredients: 

2 cups self-rising flour 

1 tsp baking powder 

2 tbsps granulated sugar 

1 cup frozen corn kernels 

1/3 cup grated mozzarella cheese 

0.5 cup tomato salsa 

1/4 cup milk 

0.5 cup olive oil 

2 eggs 

 

Instructions: 

1. Preheat your oven to 200°C and prepare your muffin pan. 

2. In a bowl, combine the first five ingredients. 

3. In another bowl, mix the four wet ingredients. 

4. Combine the two mixtures and stir. 
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5. Divide the batter between the muffin cups and bake for 15 minutes. 
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18. Spinach and Bacon Muffin 
 

 

Ingredients: 

2 tsps olive oil 

1 grated shallot 

5 chopped strips of short-cut bacon 

1 cup of chopped fresh spinach 

2.5 cups self-rising flour 

1 lightly beaten egg 

1 1/4 cup milk 

1/3 cup olive oil 

0.5 cup grated cheese  
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Instructions: 

1. Preheat the oven to 200°C and prepare your muffin pan. 

2. Heat the 2 teaspoons of olive oil in a pan and fry the onion and the bacon for 3 

minutes. Once the onion softens add the spinach, stir, and remove from heat. 

3. In a large bowl, whisk the egg, the milk and the 1/3 cup of the olive oil. Add the flour 

and mix until combined. 

4. Add the bacon mixture to the egg mixture and finally add the cheese. 

5. Divide the mixture evenly among the muffin holes and bake for about 20 minutes. 
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19. Basil and Parmesan Muffins 
 

 

Ingredients: 

2 cups self-rising flour 

1 tsp baking powder 

2 tbsps granulated sugar 

1 cup chopped fresh basil 

0.5 cup grated Parmesan cheese 

1/4 cup grated Cheddar cheese 

3/4 cup milk 

0.5 cup olive oil 

2 eggs 

small basil leaves for topping 

Instructions: 

1. Preheat your oven to 200°C and prepare your muffin pan. 

2. In a large bowl, mix the first six ingredients. 

3. In another bowl, whisk the milk, the oil and the eggs. 

4. Combine the two mixtures and stir until combined. 

5. Divide the mixture into the muffin cups and press a basil leaf on top of each muffin. 
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6. Bake for 10 minutes or until the muffins become golden brown 
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20. Goat Cheese and Spinach Muffins 
 

 

Ingredients: 

200 ml milk 

25gr butter 

100gr spinach leaves 

250gr all-purpose flour 

1 tbsp baking powder 

1 tsp baking soda  

50 gr grated Parmesan 

1 egg 

100gr soft crumbled goat cheese 

cherry tomatoes for every muffin (depending on how many muffin cups your muffin pan 

has) 

Instructions: 

1. Preheat the oven to 190°C and grease of line your muffin pan.  

2. In a pan, heat the milk and the butter over medium heat. Add the spinach and cook 

for a minute or so. Remove from heat and blend until smooth. 
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3. In a large bowl, mix the flour, the baking powder and the baking soda. Then add the 

Parmesan, the egg and the spinach mixture. 

4. Add the goat cheese and stir until combined. 

5. Divide the mixture between the muffin holes. 

6. Prick the cherry tomatoes several times and then put them at the center of each 

muffin. 

7. Bake for 20 minutes. 
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21. Italian-Styled Muffins 
 

 

Ingredients: 

0.5 cup olive oil 

1 chopped shallot 

1 clove of garlic, crushed 

2 tsps fresh thyme 

200gr beef mince 

1 tbsp tomato puree 

130 gr cherry tomatoes 

2 tbsps tomato sauce 

2 cups self-rising flour  

3/4 cup grated Parmesan 

0.5 cup milk 

2 lightly beaten eggs  

1 tbsp grated Parmesan for topping 

Instructions: 

1. Preheat the oven to 180°C and prepare your muffin tin. 
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2. Heat 2 teaspoons of the olive oil in a pan over a medium heat. Add the onion, the 

garlic and the thyme and cook for 3-4 minutes, or until the onion softens. Add the beef 

and cook until the meat browns.  

3. Add the tomato paste and the tomatoes. Stir and bring to simmer. Simmer for 5 

minutes or until the tomato softens. Remove from heat. 

4. In a large bowl, mix the flour and the parmesan. Make a well in the center. 

5. In another bowl whisk the milk, the egg and the remaining olive oil. Then pour the 

egg mixture and the tomato mixture into the well. Stir until just combined. 

6. Divide the batter evenly between the muffin cups and sprinkle with some grated 

Parmesan. 

7. Bake for 15-20 minutes.   
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22. Yellow-Orange Vegetable Muffins 
 

 

Ingredients: 

2.5 cups self-rising flour 

1 grated carrot 

1 grated zucchini  

250gr canned and drained corn kernels 

1 cup grated cheese 

1 cup milk 

125gr of melted and slightly cooled butter  

2 eggs  

Instructions: 

1. Preheat the oven to 200°C. 

2. In a large bowl, mix the flour, the vegetables and the cheese. Make a well in the 

center. 

3. In a small bowl, combined the milk, the butter and the eggs. Stir until just combined. 

4. Divide the mixture into the prepared muffin cups and bake for 20 minutes.  
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23. Spicy Muffins 
 

 

Ingredients: 

1 cup plain flour 

1 cup cornmeal 

1/4 cup granulated sugar 

4 tsps baking powder 

0.5 tsp salt 

1 tsp garlic powder 

1.5 cups grated Cheddar 

1 cup milk 

2 eggs 

1/4 cup sunflower oil 

3 diced canned jalapenos  

1/4 tsp vanilla extract 

1 tbsp melted butter for coating 

3 tbsps cornmeal for coating 

Instructions: 

1. Preheat the oven to 425°F (220°C) and prepare your muffin cups. 
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2. In a large bowl combine the first six ingredients. Then add the Cheddar and stir. 

3. In a separate bowl, mix the next five ingredients.  

4. Make a hole in the center of the Cheddar mixture and pour the egg mixture inside. 

Stir until just combined. 

5. Brush each muffin cup with the melted butter and distribute evenly a teaspoon of the 

cornmeal into each cup. 

6. Divide the batter into each muffin hole and bake for 12 minutes. 

  



 

45 

24. Vegan Muffins 
 

 

Ingredients: 

3/4 cup cornmeal 

2.5 cups whole-wheat flour 

2 tbsps baking soda 

5 tsps baking powder 

2 tsps dried oregano 

2 tsps salt 

2 tsps chili powder 

1.5 cups grated carrots 

1.5 cups chopped tomatoes 

0.5 cup chopped celery  

1 clove garlic, crushed 

1 10.75-oz can tomato soup 

1/4 cup vegetable oil 

pepper for topping 

Instructions: 

1. Preheat oven to the 190°C (375° F) and prepare the muffin pan. 
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2. In a large bowl, combine the first seven ingredients. Then stir in the vegetables and 

the garlic. 

3. In another bowl, whisk the tomato soup and the oil and then add the tomato mixture 

to the flour mixture. 

4. Spoon the batter into the muffin caps and sprinkle each muffin with some pepper. 

5. Bake for about 15 minutes. 
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25. Mushroom Muffins 
 

 

Ingredients: 

12 eggs 

0.5 tsp salt 

1 cup thinly-sliced mushrooms 

1 cup fresh spinach leaves 

1/4 cup thinly sliced spring onions 

1.5 cups grated Parmesan 

Instructions: 

1. Preheat the oven to 350°F and grease your muffin pan. 

2. Whisk the eggs and a salt in a bowl.  

3. Divide the mushrooms, the spinach, the onion and the Parmesan between each 

muffin cup.  

4. Pour the eggs over them until the muffin cups are almost full. 

5. Bake for 20-25 minutes and let the muffins rest before taking them out.   
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In this chapter you will find recipes for 25 mouthwatering sweet muffins that you 

can make for dessert and impress your family and friends. 

26. Chocolate and Hazelnut Muffins 
 

 

Ingredients: 

200gr butter 

200gr caster sugar 

200gr plain flour 

2 tablespoons baking powder 

3 eggs 

1 tablespoon vanilla extract 

3 tablespoons cocoa powder dissolved in some warm water 

1 handful chopped hazelnuts plus some more for topping 

Chapter 2 – 25 Recipes for Sweet Muffins 
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100gr chopped chocolate 

Instructions: 

1. Preheat the oven to 180°C and grease the muffin pan. 

2. Use a mixer to mix the butter and the sugar and then add the flour. Stir in the 

remaining six ingredients. 

2. Spoon the dough into the muffin cups. 

3. Bake for about 20 minute or until the muffins rise. 

4. Sprinkle some hazelnuts on top. 
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27. Poppy Seed Muffins 
 

 

Ingredients: 

375gr flour 

500gr sugar 

2 tablespoons poppy seeds 

2 teaspoons baking powder 

2 teaspoons salt 

2 eggs 

355ml milk 

235ml vegetable oil 

2 teaspoons vanilla extract  
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For topping: 

150gr sugar 

60ml orange juice 

1 tablespoon melted butter 

1 teaspoon vanilla extract 

Instructions: 

1. Preheat the oven to 180°C. 

2. In a large bowl, mix the flour, the sugar, the poppy seeds, the baking soda and the 

salt. 

3. In another bowl, mix the eggs, the milk, the vegetable oil and the vanilla extract. 

4. Then mix the dry and the wet ingredients. 

5. Spoon the dough into the prepared muffin cups and bake for 22-25 minutes. 
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28. Zucchini Muffins 
 

 

Ingredients: 

190gr flour 

150gr sugar 

1 teaspoon baking powder 

1 teaspoon cinnamon 

1/2 teaspoon salt 

1 egg, slightly beaten 

120ml vegetable oil 

60ml milk 

15ml freshly squeezed lemon juice 

1 teaspoon vanilla extract 

1 smaller zucchini (125 gr), grated 

50gr chocolate chips 

30gr chopped walnuts 

Instructions: 

1. In a large bowl, mix the flour, the sugar, the baking powder, the cinnamon and the 

salt. 
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2. In another bowl, mix the egg, the oil, the milk, the lemon juice and the vanilla 

extract. 

3. Mix the dry and the wet ingredients. 

4. Add the grated zucchini, the chocolate chips and the walnuts. 

5. Pour the dough into the muffin cups.  

6. Bake for 20-25 minutes at 180°C. 
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29. Pineapple and Raisins Muffins 
 

 

Ingredients: 

100gr plain flour 

100gr whole-wheat flour 

1 teaspoon baking powder 

3/4 teaspoon baking soda 

1 teaspoon cinnamon 

1 teaspoon ginger powder 

1/2 teaspoon salt 

175ml vegetable oil 

75gr sugar 

2 eggs 

125gr grated carrots 

225 canned pineapple, diced and drained 

100gr raisins 

Instructions: 

1. Mix the first seven dry ingredients. 

2. In another bowl, mix the oil, the sugar and the eggs. Add the carrots, the pineapples 

and the raisins and stir well. 
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3. Mix the wet mixture with the dry ingredients. 

4. Pour the mixture into the muffin pan and bake for 25 minutes at 180°C. 
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30. Apple and Pecan Nut Muffins 
 

 

Ingredients: 

1.5 cups flour 

1 teaspoon baking soda  

1/4 teaspoon baking powder 

2 teaspoons cinnamon  

1/4 teaspoon nutmeg  

0.5 teaspoon salt 

2 eggs 

1/3 cup maple syrup 

1/3 cup water 

5 tablespoons melted butter 

1 cup thinly sliced apple 

3/4 cup chopped pecan nuts  
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Instructions: 

1. Preheat the oven to 180°C.  

2. In a large bowl, mix the first six ingredients. 

3. Make a hole in the center and put the egg, the maple syrup, the water and the butter 

inside. Stir well.  

4. Add the apple and the pecan nuts into the batter. 

5. Spoon the batter into the muffin cups and bake for about 20 minutes. 

  

http://www.100daysofrealfood.com/DLSBS
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31. Blueberry Muffins 
 

 

Ingredients: 

For the muffins: 

2.5 cups plain flour 

1 tsp baking soda  

1 tsp baking powder 

0.5 teaspoon salt 

1 1/4 cups brown sugar 

0.5 cup softened butter 

1 cup buttermilk 

1 egg 

2 tsps vanilla extract 

1.5 cups blueberries, either fresh or frozen, plus 1/4 cup blueberries for topping 

For the crumble:  

1/4 cup plain flour 

http://deliciouslysprinkled.com/make-homemade-buttermilk/
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1/3 cup granulated sugar 

2 tsps ground cinnamon 

2 tbsps softened butter 

Instructions: 

1. Preheat the oven to 425°F (220°C) and grease or line your muffin pan. 

2. In a medium bowl, combine the first four dry ingredients. 

3. In a large bowl, whisk with an electric mixer the sugar, the butter, the buttermilk, the 

egg and the vanilla extract. 

4. Add the flour mixture to the buttermilk and egg mixture and mix until just combined. 

5. Stir in the blueberries. 

6. To make the crumble mix all the ingredients for the crumble in a small bowl. 

7. Spoon the batter into the muffin cups. Sprinkle with the crumble mixture. Press a few 

of the remaining blueberries on the top of each muffin. 

8. Bake at 425°Ffor 5 minutes and then lower the temperature to 350°F (180°C) and 

bake for another 15 minutes.  
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32. Nutella, Banana and Oats Muffins 
 

 

Ingredients: 

1 cup oats 

2 cups all-purpose flour 

1/4 cup white sugar 

0.5 cup brown sugar 

2 tsps baking powder 

1 tsp baking soda 

0.5 tsp salt 

1 lightly beaten egg 

0.5 cup milk 

1/4 cup vegetable oil 

1 tsp vanilla extract 

2 mashed bananas 

1 tsp Nutella for each muffin 



 

61 

Instructions: 

1. Preheat the oven to 375°F and prepare your muffin pan. 

2. In a medium bowl, combine the oats, the flour, the two types of sugar, the baking 

powder, baking soda and the salt. Stir until well combined. 

3. In another bowl, combined the egg, the milk, the oil, vanilla extract and the bananas. 

Stir until well combined. 

4. Combine the flour mixture and the banana mixture and stir until just combined. 

5. Divide the batter in the muffin cups. 

6. Top each muffin with one teaspoon of Nutella and use a toothpick to make swirls with 

the Nutella.  

7. Bake for 20 minutes. 
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33. Peanut Butter and Jam Muffins 
 

 

Ingredients: 

1 cup whole-wheat flour 

1 cut wheat bran 

0.5 cup granulated sugar 

1 teaspoon baking powder 

0.5 teaspoon baking soda 

0.5 teaspoon ground cinnamon 

a pinch of salt 

0.5 cup buttermilk 

1/4 cup unsweetened applesauce 

1/4 cup olive oil 

1 egg 

1 cup small red grapes 

1 teaspoon peanut butter for each muffin 

1/4 cup jam 

1 tablespoon water 

Instructions: 
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1. Preheat the oven to 350°F and prepare your muffin pan. 

2. In a medium bowl, mix the flour, the wheat bran, the sugar, the baking powder, the 

baking soda, the cinnamon and the salt. 

3. In a separate large bowl, mix the buttermilk, the apple sauce, the olive oil and the 

egg. Then add the flour mixture and mix to combine. Finally, add the grapes.  

4. Divide half the batter between the muffin cups.  

5. Top each muffin with 1 teaspoon of peanut butter and then spoon the remaining 

batter on top.  

6. Bake for about 25 minutes. 

7. Meanwhile, in a small bowl, combine the jam with the water and, before serving the 

muffins, drizzle this mixture on top of each muffin.  
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34. Peach Muffins 
 

 

Ingredients: 

For the muffins: 

2 cups + 1 tbsp plain flour; divided 

1 tbsp baking powder 

1.5 tsp ground cinnamon 

3/4 cup brown sugar 

0.5 tsp salt 

2 eggs 

1 cup Greek yogurt 

1/4 cup melted butter  

2 tsps vanilla extract 

1 cup peeled and chopped peaches 
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For the topping: 

2 tbsps brown sugar 

1.5 tbsps plain flour 

1/4 tsp ground cinnamon 

1 tbsp butter 

For the glaze: 

1 cup powdered sugar 

1 tsp cinnamon 

1 tsp vanilla extract 

2-3 tbsps cream 

Instructions: 

1. Preheat the oven to 400°F (200°C) and grease or line your muffin pan. 

2. In a large bowl, mix 2 cups of flour, the baking powder, the cinnamon, the brown 

sugar and the salt. 

3. In a separate bowl, whisk the eggs, the yogurt, the butter, and the vanilla.  

4. In a small bowl, combine the peaches with the remaining flour. 

5. Combine the dry and wet ingredients and add the peaches. Stir to combine. 

6. Spoon the batter into the muffin cups until they are two-thirds full. 

7. To make the topping, mix the sugar, the flour and the cinnamon. Then add the butter 

cut into small pieces in order to form crumbs. Sprinkle a teaspoon of the crumble over 

the muffins. 

8. Bake for 18-20 minutes. 

9. Meanwhile, prepare the glazing by mixing all the ingredients in a small bowl. If 

necessary add more cream to make the glaze thin enough to drizzle. 
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35. Caramel AppleMuffins 
 

 

Ingredients: 

For the muffins: 

0.5 cup vegetable oil 

1.5 cup brown sugar 

1 egg 

2 tsps vanilla extract 

1 cup buttermilk 

2.5 cups plainflour  

a pinch of salt 

2.5 tsps baking powder 

0.5 tsp baking soda 

13/4 cups chopped and pealed apple 

For the topping: 

1 tbsp butter 
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0.5 cup brown sugar 

0.5 tsp ground cinnamon 

0.5 cup chopped walnuts 

For the icing: 

2 tbsps butter 

1/4 cup brown sugar 

2 tbsps milk 

1 tsp vanilla extract 

1 cup powdered sugar 

Instructions: 

1. Preheat the oven to 400˚F and prepare the muffin pan. 

2. In a small bowl, combine all the topping ingredients. Use your fingers to make 

crumbles mixture.  

3. In a bowl, combine the oil, the brown sugar, and the egg. Then stir in the buttermilk 

and the vanilla extract. 

4. In a large bowl, mix the dry ingredients. 

5. Combine the wet and dry ingredients and mix well.  

6. Fold the apple. If your batter is too thin, add more flour.  

7. Spoon the batter into the muffin cups and distribute the prepared crumble topping 

evenly over every muffin. 

8. Bake for 5 minutes at 400˚F and then bake for another 15-20 minutes at 350˚F. Let 

the muffins cool for 15-20 minutes before you drizzle the icing. 

9. To make the icing, mix the brown sugar, the butter and the milk in a medium 

microwave-safe bowl. Microwave on high for about 30 second, then add the vanilla, mix 

well and microwave for 15 more seconds. Add the powdered sugar and mix well until the 

mixture becomes creamy and drizzle it over the cooled muffin. 
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36. Strawberry Muffins 
 

 

Ingredients: 

For the muffins: 

2 cups plain flour 

1 tbs baking powder 

0.5 tsp salt 

1 lightly beaten egg 

1 cup granulated sugar 

4 tbsps melted and slightly cooled butter 

1 1/4 cups sour cream  

1 cup chopped fresh (or thawed frozen) strawberries 

3/4 cup chocolate chips 

For the chocolate topping: 

3 tbsps chocolate chips 

0.5 tbsp butter 

Instructions: 
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1. Preheat the oven to 425°F and prepare the muffin pan.  

2. Combine the first three ingredients in a medium bowl. 

3. In a separate bowl, whisk the egg and the sugar. Add the butter gradually and whisk 

to combine. Finally add the sour cream and whisk until just combined.  

4. In the dry-ingredients mixture, stir in the strawberries and the chocolate chips and 

mix lightly. 

5. Spoon the batter into the muffin cups to the brim.  

6. Bake at 425°F for 5 minutes and then another 20 minutes at 350°F. 

7. Meanwhile, prepare the topping by melting the chocolate chips and butter in a small, 

shallow bowl. Drizzle this mixture over the cooled muffins. 
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37. Pumpkin and Chocolate Chip Muffins 
 

 

Ingredients: 

1 3/4 cups plain flour 

1 teaspoon baking powder 

1 teaspoon baking soda 

0.5 teaspoon salt 

1 teaspoon ground cinnamon 

1 teaspoon pumpkin pie spice 

2 eggs 

0.5 cup brown sugar 

1 cup pumpkin puree  

1/3 cup melted and slightly cooled butter 

1 teaspoon vanilla extract 

1/3 cup milk 

1/2 cup mini chocolate chips 

Instructions: 

1. Preheat the oven to 350°F and prepare your muffin tin. 

2. In a large bowl, combine the first six ingredients.  
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3. In another bowl, whisk the eggs, the brown sugar, the pumpkin puree, the melted 

butter, the vanilla extract and the milk.  

4. Mix the dry ingredients and the wet ingredients. 

5. Add the chocolate chips and mix gently until just combined. 

6. Divide the batter evenly between the muffin cups and bake for 12-14 minutes. 
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38. Nutella and Cinnamon Muffins 
 

 

Ingredients: 

1.5 cups plain flour 

0.5 cup sugar 

0.5 tsp ground cinnamon 

1/4 tsp nutmeg 

2 tsps baking powder 

a pinch of salt 

3/4 cup milk 

1/4 cup sunflower oil 

1 egg 

1 tsp vanilla extract 

8 tsps Nutella 

For the topping: 

1/4 cup sugar 

2 tsps cinnamon 

3 tbsp melted butter 

Instructions:  

1. Preheat the oven to 400°F and prepare tour muffin pan. 
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2. In a large bowl, mix the flour, the sugar, the cinnamon, the nutmeg, the baking 

powder and the salt. 

3. In another bowl, combine the milk, the oil, the egg and the vanilla extract.  

4. Mix the wet mixture and the dry ingredients and stir just until combined. 

5. Scoop half of the batter evenly into the muffin cups. Then put a teaspoon of Nutella 

into the center of each cup and top with the remaining batter. 

6. Bake for 13-15 minutes. 

7. Meanwhile, combine the cinnamon and the sugar to make the topping. 

8. When the muffins are cooked, cool them for about 10 minutes and then dip the 

muffin top first into the melted butter and then into the cinnamon-sugar topping.  
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39. Oatmeal Muffins 
 

 

Ingredients: 

1 egg 

1 cup plain flour 

3/4 cup old-fashioned oats  

0.5cup vanilla almond milk  

0.5cup maple syrup  

1/4 cup brown sugar 

1/4 cup Greek yogurt 

1 tsp baking powder 

0.5 tsp baking soda 

1/4 tsp salt 

Instructions: 

1. Preheat the oven to 350°F and prepare the muffin cups. 

2. In a large bowl, combine all the ingredients and stir until combined. 
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3. Distribute evenly the batter into the muffin holes. 

4. Bake for about 20 minutes. 
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40. Coffee Muffins 
 

 

Ingredients: 

1.5 cups all-purpose flour 

0.5 cup brown sugar 

1.5 cup Imperial sugar  

2 tsps baking powder 

1 tsp cinnamon 

1/4 tsp baking soda 

1/4 tsp salt 

3/4 cup milk 

1/3 cup vegetable oil 

2 eggs 

For the crumble topping: 

1/3 cup granulated Sugar 

http://www.imperialsugar.com/sugar-products/light-brown-sugar/light-brown-sugar-box
http://www.imperialsugar.com/sugar-products/granulated-sugar/sugar-bag
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1/3 cup  brown sugar 

1 tsp cinnamon 

1/4 tsp salt 

0.5 cup melted butter 

1.5 cups plain flour 

For the glaze: 

1 tsp milk 

1/4 cup confectioners’ sugar 

Instructions: 

1. Preheat the oven to 375°F and prepare the muffin pan. 

2. First make the crumble by combining the sugars, the cinnamon and the salt in a 

medium bowl. Then add the melted butter, stir, and finally add the flour. Stir just until 

moist. Spread out the crumble mixture on a parchment paper to dry. 

3. Meanwhile, in a large bowl, combine the first seven ingredients. 

4. In another bowl, whisk the three wet ingredients. Pour this mixture over the dry 

ingredients and stir until moist. 

5. Divide the batter evenly among the muffin cups. Sprinkle with the crumble topping 

and gently press the crumble into the batter with your fingers. 

6. Bake for 15-17 minutes. 

7. Meanwhile, make the glaze by whisking the two ingredients until smooth. 

8. When the muffins are done, cool them for 10 minutes and then drizzle the glaze over 

each muffin. 

  

http://www.imperialsugar.com/sugar-products/light-brown-sugar/light-brown-sugar-box
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41. Banana and Peanut Butter Muffin 
 

 

Ingredients: 

3 ripe bananas, mashed 

6 tablespoons softened butter  

0.5 cup peanut butter 

3/4 cup brown sugar 

1 egg 

1 teaspoon vanilla extract 

1+1/4 cup plain flour, divided 

1 teaspoon baking soda 

1 teaspoon baking powder 

0.5 teaspoon salt 

¾ cup chocolate chips 

0.5 cup peanut butter chips 

Instructions: 
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1. Preheat the oven to 325°F and prepare the muffin pan.  

2. Mix until well combined the mashed bananas, the egg, the butter, the peanut butter, 

the brown sugar and the vanilla. 

3. Mix one cup of the flour with the baking soda, the backing powder and the salt. Stir 

gently.  

4. In a bowl, combine the chocolate chips and the peanut butter. Then add the 

remaining 1/4 cup of flour and coat the chips with the flour. Add this mixture to the 

batter and mix gently. 

5. Divide the batter evenly among the muffin cups and bake for 20-25 minutes. 
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42. Orange Cranberry Muffins 
 

 

Ingredients: 

0.5 cup softened butter 

0.5 cup granulated sugar 

1/4 cup brown sugar 

2 eggs 

0.5 cup plain yogurt 

2 tsps vanilla extract 

zest of 2 oranges 

1 plus 3/4 cups of plain flour  

1 tsp baking powder 

1 tsp baking soda 

0.5tsp ground cinnamon 
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0.5tsp salt 

2 tbsps orange juice 

2 tbsps milk  

1 + 0.5 cups fresh or frozen, unthawed cranberries 

For the glaze: 

1 cup confectioners' sugar 

3 tbsp orange juice 

Instructions: 

1. Preheat the oven to 425°F degrees and prepare your muffin pan. 

2. Beat the butter with a mixer in a medium bowl until smooth. Add the sugars and beat 

on for 2 more minutes. Add the eggs, the yogurt and the vanilla extract. Bear for one 

more minute until combined. Finally, add the orange zest.  

3. In a large bowl, mix together the dry ingredients (flour, baking powder, baking soda, 

cinnamon and salt). 

4. Combine the wet and the dry ingredients and mix until just combined. 

5. Add the orange juice and the milk. Finally, add the cranberries and stir gently.  

6. Spoon the batter into the prepared muffin cups. 

7. Put one or two cranberries on the top of every muffin. 

8. Bake for 5 minutes at 425°F and then for 18-20 minutes at 350°F. 
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43. Mocca Muffins 
 

.  

Ingredients: 

1 cup whole-wheat flour 

1 cup wheat bran 

0.5 cup granulated sugar 

1 teaspoon baking powder 

0.5 teaspoon baking soda 

0.5 teaspoon ground cinnamon 

A pinch of salt 

0.5 cup unsweetened applesauce 

0.5 cup buttermilk 

1/4 cup olive oil 

1 egg 

2 teaspoons instant coffee 

1/4 cup chocolate chips 

Instructions: 

1. Preheat the oven to 350°F and prepare your muffin pan. 



 

83 

2. In a medium bowl, combine together the first seven ingredients. 

3. In a large bowl, mix the next five ingredients and stir to combine. 

4. Add the flour mixture to the coffee mixture and combine. Then add the chocolate 

chips. 

5. Spoon the batter equally among the muffin cups and bake for 20 minutes. 
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44. Carrot and Apple Muffin 
 

 

Ingredients: 

2 cups all-purpose flour 

1 cup rolled oats 

2.5 teaspoons baking powder 

0.5 teaspoon baking soda 

0.5 teaspoon ground cinnamon 

0.5 teaspoon ground ginger 

3/4 cup brown sugar 

1 cup grated carrots 

1 cup grated Granny Smith apples 

2 eggs 

0.45 teaspoon vanilla extract 

0.5 cup milk 

0.5 cup vegetable oil 

Instructions: 

1. Preheat the oven to 180°C. 

2. In a large bowl, stir in the first seven ingredients until just combined. 
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3. Add the carrots and the apples to the flour mixture. 

4. In another bowl, whisk the eggs, the vanilla extract, the milk and the oil. 

5. Mix the egg mixture and the flour mixture and mix until combined. 

6. Divide the batter evenly in the muffin cups and bake for 15-20 minutes. 
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45. Cream Cheese and Berries Muffins 
 

 

Ingredients: 

3 cups all-purpose flour 

1 cup granulated sugar 

1 tbsp baking powder 

a pinch of salt 

0.5 cup softened butter 

2 eggs 

1 cup milk 

1.5 tsps vanilla extract 

2 cups mixed berries  

4 oz softened cream cheese 

2.5 tbsps sugar 

Instructions: 

1. Preheat the oven to 400°F.  
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2. Combine the first four ingredients in a large bowl. 

3. With a mixer, beat in the butter. Add the eggs, the milk and the vanilla extract and 

beat until smooth. Finally, fold in the mixed berries. 

4. In a small bowl, combine the cream cheese and the sugar until smooth.  

5. Put a spoonful of batter into the prepared muffin cup. Then add a teaspoon of the 

cream cheese mixture to the center of each muffin and top with another spoonful of 

batter. 

6. Bake for 20-25 minutes. 

  



 

88 

46. Quinoa Muffins 
 

 

Ingredients: 

1 cup water 

0.5 cup uncooked quinoa 

2 cups Bisquick 

1/3 cup chopped toasted pecan nuts  

1/3 cup granulated sugar 

1 tsp ground ginger 

1/4 tsp salt 

2/3 cup milk 

1/4 cup molasses 

1 lightly beaten egg 

0.4 cup chopped dried apricots 

Instructions: 

1. Preheat the oven to 400°F.  
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2. Rinse the quinoa and then pour it in a medium saucepan along with one cup of water. 

Bring it to a boil, cover, then reduce the heat and simmer for about 15-20 minutes or 

until the water evaporates. Remove the quinoa from the heat, fluff it with a fork and set 

aside. 

3. In a bowl, mix the Bisquick, the pecan nuts, the sugar, the ginger and the salt.  

4. In another bowl, whisk the milk, the molasses and the egg. 

5. Add the quinoa, the milk mixture and the apricots to the dry ingredients and stir until 

just combined. 

6. Divide the batter among the muffin holes and bake for 12 minutes. 
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47. Peanut Butter Chocolate Muffins 
 

 

Ingredients: 

For the filling: 

8 ounces softened cream cheese 

0.5 cup peanut butter 

0.5 cup granulated sugar 

1 lightly beaten egg 

0.5 teaspoon vanilla extract  

For the muffin batter: 

0.5 cup vegetable oil 

1 cup granulated sugar 

0.5  cup milk 

2 lightly beaten eggs 

1 teaspoon vanilla extract 

 

http://sugarspunrun.com/ingredient/cream-cheese/
http://sugarspunrun.com/ingredient/peanut-butter/
http://sugarspunrun.com/ingredient/granulated-sugar/
http://sugarspunrun.com/ingredient/granulated-sugar/
http://sugarspunrun.com/ingredient/milk/
http://sugarspunrun.com/ingredient/vanilla-extract/
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2/3 cup Greek yogurt 

2 cups plain flour 

0.5 cup cocoa powder 

1.5 teaspoon  baking soda 

0.5 teaspoon salt 

2 cups chocolate chips, divided 

Instructions: 

1. Preheat the oven to 350°F. 

2. First make the filling my microwaving the cream cheese and the peanut butter until 

they combine. Then add the sugar, the egg and the vanilla extract. 

3. In a large bowl, combine the oil, the sugar and the milk. Then add the 2 eggs and the 

vanilla extract. Gently fold in the Greek yogurt until just combined. 

4. In another bowl, combine the flour, the cocoa, the baking soda and the salt.  

5. Combine the flour mixture with the wet mixture and stir gently. Fold in the chocolate 

chips. 

6. Divide half of the batter in the prepared muffin cups. Then put a heaping spoonful of 

the peanut butter filling and cover with the remaining batter.  

7. Sprinkle the top of the muffins with the remaining chocolate chips. 

8. Bake for 22-25 minutes. 

  

http://sugarspunrun.com/ingredient/all-purpose-flour/
http://sugarspunrun.com/ingredient/cocoa-powder/
http://sugarspunrun.com/ingredient/baking-soda/
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48. Wheat Bran Muffins 
 

.  

Ingredients: 

2 cups wheat bran 

1 cup + 0.5 cup raisins 

1 cup + 0.5 cup water 

0.5 cup plain yogurt 

1 teaspoon orange zest 

0.5 cup brown sugar 

0.5 cup vegetable oil 

2 eggs 

3/4 cup plain flour 

1 tsp baking powder 

1 tsp baking soda 

0.5 tspsalt 

Instructions: 

1. Preheat the oven to 350ºF.  

2. Put the wheat bran on a parchment paper and toast it in the oven for 6-8 minutes. 
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3. Meanwhile, heat one cup of the raisins with half a cup of the water. Simmer for 10 

minutes, or until the water evaporates. Then blend the raisins in a food processor until 

smooth. 

4. In a large bowl, mix the toasted bran, the yogurt and 1 cup of water. Add the raisins 

mixture, the orange zest and the brown sugar. Finally, add the oil and the eggs. 

5. In another bowl, mix the four dry ingredients.  

6. Combine the wet and the dry ingredients and stir until combined.  

7. Add the remaining half a cup of raisins.  

8. Divide the batter evenly between the muffin cups and bake for 25-30 minutes. 
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49. Coconut Muffins 
 

 

Ingredients: 

For the muffin batter: 

1 1/4 cup plain flour 

1 cup rye flour  

1/4 cup coconut flour  

1 cup sugar 

1/3 cup shredded unsweetened coconut 

1 tablespoon baking powder 

1.5 tablespoon salt  

12 tablespoons melted butter 

1 can coconut milk 

4 egg whites 

For the topping: 

3/4 cup shredded unsweetened coconut 

3 egg whites 
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3 tablespoons granulated sugar 

Instructions: 

1. Preheat the oven to 350°F. 

2. In a large bowl, mix the first eight ingredients.  

3. In another bowl, whisk the butter, the coconut milk and the egg whites. 

4. Mix the flour mixture and the butter mixture. 

5. Make the topping by mixing all the ingredients in a small bowl. 

6. Divide the batter evenly between the muffin cups. Then scoop about one tablespoon 

of the topping on every muffin. 

7. Bake for 35-45 minutes. 
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50. Blueberry Flaxseed Muffins 
 

 

Ingredients: 

1.5 cup plain flour 

1.5 ground flaxseed 

1 cup brown sugar 

2 teaspoon baking soda 

2 teaspoon ground cinnamon 

1 teaspoon salt 

2 eggs 

¾ cup unsweetened almond milk 

1 teaspoon vanilla extract 

2 medium apples,peeled and pureed in a blender 

1.5 cup fresh or frozen blueberries 

1/4 cup whole flax seeds 

Instructions: 

1. Preheat the oven to 350°F.  
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2. In a large bowl, combine first six ingredients.  

3. In another bowl, whisk the eggs, the milk and the vanilla extract. 

4. Combine the dry and wet mixtures and stir.  

5. Fold in the pureed apple and the blueberries.  

6. Divide the batter between the muffin cups. Sprinkle the flax seeds on top. 

7. Bake for 20-30 minutes. 


