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Apple Cinnamon Muffins 
 
Recipe adapted from Ellie Krieger. 
Makes an overflowing dozen. 
 
Muffin Ingredients: 
 
• 3/4 cup packed brown sugar 
• 1 teaspoon cinnamon 
• 1 cup all-purpose flour 
• 1 cup whole-wheat pastry flour 
• 1 teaspoon baking soda 
• 1/2 teaspoon salt 
• 1/4 cup canola/safflower oil 
• 2 large eggs 
• 1 cup unsweetened, natural 

applesauce 
• 1 teaspoon true vanilla extract 
• 3/4 cup low-fat buttermilk 
• 2 Golden Delicious apples, peeled 

and chopped into 1/4" cubes 
 

 
 
Topping Ingredients: 
 
• 1/4 cup chopped walnuts or other nut 
• 1/2 teaspoon cinnamon  
• 2 tablespoons packed brown sugar 
• 2 tablespoons raw, old-fashioned 

oats 
• Berries for garnish, if desired 

 
Method 
1. Preheat oven to 400°F.  Coat a muffin pan with non-stick cooking spray. 
2. Prepare the topping.  In a small bowl, combine topping ingredients, except garnish. 
3. Prepare the dry ingredients.  In a medium bowl, combine whole wheat pastry and all-

purpose flours, baking soda, salt, and 1 teaspoon cinnamon. 
4. Prepare the wet ingredients.  In a large bowl, combine brown sugar with oil.  Add 

eggs, one at a time until combined fully. 
5. Combine the applesauce and vanilla, then whisk into wet ingredients. 
6. Whisk in half of the dry ingredients, then half of the buttermilk, until just combined.  

Then whisk in the remainder of the dry ingredients, and the remainder of the 
buttermilk.  Do not over-mix. 

7. Fold in the diced apples. 
8. Pour the batter into the muffin pan.  Tap the whole pan on the counter a few times to 

eliminate any lingering air bubbles. 
9. Add the topping mixture to the muffins.  If desired, top with a fresh berry. 
10. Bake for about 20 minutes.  Check for doneness with a toothpick, and check early! 
11. Let muffins cool in the pan for about 15 minutes on a rack, then loosen with a knife 

and allow to cool completely on rack. 
 
Serve very soon!  Leftover muffins should be wrapped in plastic and stored in an air-tight 
container.  Or freeze the muffins for later use: wrap in plastic, then foil, then store in a 
freezer-bag.  Enjoy!   


