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The key to making perfect muffins 

 

This quick and easy method is best for muffins containing a lower fat and sugar content, ie. 

Healthier!  

You must mix the dry and wet ingredients separately before combining them in the final batter. The 

key to this method is to not over mix the batter. Over mixing makes the muffins dense, heavy and 

flat.  

Preheat the oven so it is ready as your muffin tins are filled. The longer the mixed batter sits, the less 

leavening power it will contain, leading to dense muffins. 

Follow these steps and your muffins should be perfect.  

1. Mix the dry ingredients together (flour, leavening, salt, sugar, grains, etc.). You do not need 
to sift.  

2. When using fresh berries or nuts in your muffins, mix them with a few spoonfuls of the 
mixed dry ingredients before mixing in together. This coats the berries and prevents them 
from all sinking to the bottom of the muffin 

3. Blend all the wet ingredients together in a separate bowl (milk, water, honey, eggs, oil, 
extracts, purees, etc.). 

4. Make a well in the centre of the dry ingredients and pour the wet mixture into it.  

5. Gently fold together. It is ok if the mixture looks lumpy. A smooth mixture means you’ve 
overbeaten and knocked all the air out - another cause of dense, heavy muffins.  

6. At this stage you can add frozen fruit if using. Fold through very gently until just mixed in. If 
you mix too much the juice bleeds into the flour mixture and colours it. 

7. Place spoonfuls of the mixture into the prepared muffin tins and bake immediately. 

8. Muffins are cooked as soon as the centres spring back when pressed 

9. Cool in the tins for several minutes before removing 
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Basic muffins recipe 

2 cups plain or self-raising flour 

4 teaspoons of baking powder if using plain flour, or 2 if using self-raising 

½ cup caster sugar 

100gs butter, melted 

1 egg 

1 cup skimmed or semi-skimmed milk 

Follow the steps given above.  

 

 

Blueberry:   add 1 cup frozen or fresh blueberries 

Banana and blueberry: add 1 mashed banana to the wet mixture 

Raspberry:   add 1 cup frozen raspberries (fresh are too fragile) 

Apple and cinnamon: add 1 teaspoon of cinnamon and 1 cup of chopped apple to the 
dry ingredients 

Banana and chocolate chip:  add 1 cup of dark/plain chocolate chips to the dry ingredients and 
one mashed banana to the wet ingredients 

Crunchy lemon: add grated lemon zest to the dry ingredients.  Mix together ¼ cup 
lemon juice and ¼ cup sugar – do not dissolve the sugar. Spoon 
over the hot muffins so the juice seeps into the muffin and the 
sugar becomes a crunchy topping 

Chocolate chip add 1 cup of dark chocolate chips to the dry ingredients 

Chocolate chip and orange add grated zest of one orange to the wet ingredients. Replace ¼ 
cup of milk with orange juice. Add 1 cup chocolate chips to the 
dry ingredients 

Crunchy lemon and poppy seed:  follow the recipe for crunchy lemon but add ½ cup poppy seeds 
to dry ingredients 
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Golden banana and oats 2½ cups self-raising flour  
½ tsp baking soda  
½ cup oats  
½ cup brown sugar  
2 eggs lightly beaten  
2 small overripe bananas mashed  
½  cup vegetable oil  
¾ cup buttermilk  
Topping  
½ cup golden syrup  
½ cup pistachio nuts, for garnish 

 Follow the steps given above.  Mix pistachio nuts and golden 
syrup and drizzle over hot muffins 

White chocolate and coffee 2 cups flour 
4 tsp baking powder 
3/4 cup caster sugar 
1 cup white chocolate chips or chopped white chocolate 
2 eggs 
2 tsps instant coffee mixed with 1 tsp sugar and 1 tbsp hot water 
100g butter, melted 
1 cup milk 
½ cup Demerara sugar 

 Follow the steps given above but sprinkle each muffin with the 
Demerara sugar before baking 

 

 

 

 

 

 


