
skill level

share your bakedin experience with us. . .

@bakedincakes

prep time bake time servings

20 MINS 20-23 MINS 12

you will needin the kit

155g (40g + 115g) unsalted butter
200g fresh cherries
120ml milk
2 large eggs

12 hole muffin tin
Saucepan/heatproof bowl

Bag 1: 45g light brown sugar, 10g  
granulated sugar, ¼ tsp ground cinnamon
Bag 2: 70g plain flour
Bag 3: 100g light brown sugar, 50g 
granulated sugar
Bag 4: 220g plain flour, 1 tsp baking   
powder, 1 tsp bicarbonate of soda, ½ tsp   
ground cinnamon, ⅛ tsp mixed spice, ½ tsp   
fine salt, ⅛ tsp madagascan vanilla
Bag 5: 20g roasted flaked almonds

Plain white flour: (wheat flour, statutory nutrients: calcium, niacin, iron, thiamin), light brown sugar: (sugar, cane 

molasses), granulated sugar, almonds (nuts), raising agent: bicarbonate of soda, baking powder: wheat flour 

(wheat flour, calcium carbonate, iron, niacin, thiamine), raising agents (sodium acid pyrophosphate, sodium 

bicarbonate), salt (salt, anti-caking agent: sodium ferrocyanide), cinnamon: ground cassia, ground vanilla, mixed 

spice: (coriander, cassia, ginger, nutmeg, fennel, cloves).   

Energy kJ / kcal
Fat
    of which saturates
Carbohydrates
    of which sugars
Protein
Salt

1553kJ/366kcal
3g

0.3g
78g
40g
7g

0.64g

Nutritional info Per 100g (as sold)

Best before: see sticker.  Store in a cool, dry place.

ingredients

BakedIn Ltd, Office 112, Slington 
House, Rankine Road, Basingstoke, 
Hampshire, RG24 8PH

or

Allergens: For allergens see ingredients in bold.
May contain wheat, milk, soya & nuts.

515g

CHERRY
CRUMBLE MUFFINS

 
Butter measure
Wooden skewer
12 x greaseproof circles

STORAGE

Best kept in an air-tight container



1. To make the muffin cases, find an item the 
size of your muffin cups, such as a glass. Place 
a piece of baking paper over the top, pushing 
down to create a case. Repeat for all 12 sheets. 
Grease and line your muffin tin with the cases. 
Preheat your oven to 220ºC/200ºC fan assisted/
gas mark 7.

7. Check the muffins are cooked by inserting 
a wooden skewer into one. If the skewer comes 
out clean of any mixture, they are cooked. If they 
aren’t ready, keep in the oven and continue to 
check every couple of minutes.

6.  Spoon the muffin batter evenly between 
the 12 muffin cases, filling to just below the 
top of the cases. Distribute the crumble 
topping evenly onto the top of each muffin. 
Sprinkle some flaked almonds (bag 5) across 
all of the muffins. Place the muffins into 
the preheated oven to bake for 5 minutes 
at 220ºC/200ºC fan assisted/gas mark 7. 
Keeping the muffins in the oven, reduce the 
temperature to 180ºC/160ºC fan assisted/gas 
mark 4 and bake for a further 15-18 minutes. 

5. Whisk the 2 large eggs in a separate bowl, 
then add the eggs into your bowl from step 
4. Add the milk and then beat for a minute. 
Scrape down the sides and mix again until well 
combined. The mixture may look a little bit 
lumpy at this point. Add the prepared cherries 
and flour, baking powder, bicarbonate of soda, 
cinnamon, mixed spice, salt and vanilla (bag 
4) and fold together gently until the batter is 
smooth and combined.

3. Use a wooden spoon to stir in the plain 
flour (bag 2) into the sugar and butter mix. 
Then use your fingers to rub the mixture 
together for a couple of minutes, until it 
resembles crumble topping. Set aside. 

4. In a clean bowl, beat together 115g 
unsalted butter with the light brown sugar and 
granulated sugar (bag 3) until light and creamy. 
This could take a few minutes. 

8. Once cooked, leave the muffins in their tin 
to cool on a wire rack for 15 minutes, then use 
a teaspoon to gently lift them out. Place the 
muffins on a rack to cool.

MY TOP TIP
For a real breakfast treat, enjoy these warm from
the oven.

2. Prepare your cherries by removing the 
stones and stalks and cutting into quarters. 
Leave to one side for later. Melt 40g of butter 
in a saucepan or in the microwave and empty 
into a large bowl. Cool for a couple of minutes, 
then combine with the light brown sugar, 
granulated sugar and cinnamon (bag 1).


