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SKILL  LEVEL PREP
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3 x A4 baking paper

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

Best before: see sticker. 

SHARE YOUR BAKEDIN EXPERIENCE WITH US. . .

YOU WILL NEEDIN THE KIT

INGREDIENTS

STORAGE

Bag 1: 300g strong white flour,
Bag 2: 300g strong white flour
Bag 3: 2 tsp yeast
Bag 4: 20g caster sugar, 1 ½ tsp salt
Bag 5: 40g fine semolina

Flour for dusting: 50g strong 
white flour

or

1476kJ/348kcal
1.5g
0g
67g
4g

14.6g
1.4g

Nutritional info Per 100g (as sold)
Energy kJ / kcal
Fat
    of which saturates
Carbohydrates
    of which sugars
Protein
Salt

300ml water
35g unsalted butter (melted)
Oil for greasing

3 x baking trays
Frying pan

Once cooled, store in an airtight 
container or in the freezer for up 
to 3 months. 

Bakedin.co.uk/ english-muffins

 

Strong white bread flour (wheat flour, statutory nutrients: calcium, niacin, iron, 
thiamin), durum wheat semolina, caster sugar, salt (salt, anti-caking agent: 
sodium ferrocyanide), yeast (yeast, emulsifier (sorbitan monostearate).

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



ENGLISH MUFFINS

1.   Lightly grease a large bowl with 
oil and leave to one side. In a clean, 
large bowl (not the greased bowl), 
combine the strong white flour (bag 1 
and bag 2) with the yeast (bag 3), 
caster sugar and salt (bag 4), and 
mix until combined.

2.   Add 35g of melted butter and 
mix. Measure 300ml of lukewarm 
water (if you have a thermometer 
this is about 40ºC), if the water is too 
hot, the dough will not rise. 
Gradually add the water, you may 
not need it all. If the dough is too 
dry, add water, 1 tsp at a time. The 
dough should be soft but not sticky.

3.   Lightly dust a clean surface 
(flour for dusting), reserving at least 2 
tbsp flour for later. Tip out the 
dough and knead for 8-10 minutes, 
or until the dough is soft and 
elastic. Put the dough in the 
greased bowl from step 1 and cover 
with cling film or a damp tea towel. 
Leave to prove in a warm place for 
60-90 minutes, or until doubled 
in size.

4.   Once proved, weigh the dough 
and divide this weight by 12 to make 12 
equal balls. Make the balls as smooth 
as possible by pinching the edges into 
the middle. Turn over, so the joins are 
on the bottom and shape your hand 
like a claw. With the dough on a flat 
surface, apply a small amount of 
pressure and roll each ball in a 
circular motion until the top is 
smooth. Repeat with the remaining 
balls of dough.

5.   Line 3 baking trays with the 
provided baking paper, if you only 
have one baking tray, bake in 
batches. Lightly dust a clean surface 
with 2 tbsp of flour (flour for dusting) 
and 2 tbsp of semolina (bag 5), and 
mix together. Put one dough ball 
onto the flour/semolina surface, and 
using your palm, press down to 
flatten until roughly 1-2cm thick, turn 
over to coat the other side in the 
semolina mixture. Transfer to a 
baking tray and repeat with the 
remaining dough, putting 4 muffins 
on each tray.

6.   Sprinkle the tops with the 
remaining semolina and cover 
loosely with cling film. Leave to prove 
in a warm place for 30 minutes, or 
until they have just doubled in size. It 
is important not to over-prove the 
muffins. If over-proved, they will lose 
their shape as soon as you try to 
move them, so keep an eye on them.

7.   Preheat the oven to 190ºC/170ºC 
Fan/Gas Mark 5, as well as heating a 
large frying pan on a medium/low 
heat. Once the muffins have proved 
and the pan is hot, place 4 muffins at 
a time in the pan (keeping the tray 
and baking paper). Cook the muffins 
for 5-7 minutes on one side or until 
lightly golden (if the muffins are 
browning too quickly lower the heat 
slightly). Flip and cook for a further 
5-7 minutes on the other side. 

8.   Transfer the muffins back to the 
baking tray and cook in the oven for 
5-10 minutes to finish baking. Repeat 
step 7 for each of the batches. 
Whilst the first batch is baking, fry 
the second batch of muffins, and so 
on. Once the muffins are baked, 
they should still be pale in colour 
around the sides and sound hollow 
when tapped on the bottom. Once 
baked, move to a wire rack and 
leave to cool. 

PREHEAT

FAN


