
CRG Buttermilk & Fruit Muffin 

                                                        Larger batch by weight                small batch by volume 

All purpose flour 2 pounds 5 ½ ounces 3 cups 

Sugar 1 pound 2 ¾ ounces 1 ½ cups 

Baking powder 2 ½ teaspoons 1 teaspoon 

Baking soda 2 ½ teaspoons 1 teaspoon 

Salt 1 ¼ teaspoon ½ teaspoon 

Unsalted butter cold cubed 1 pound 5 ½ ounces ½ pound 

 Stop. Read Option A or B in 
the Method Below. 

 

Buttermilk 1 quart 1 ½ cups 

Large Eggs 6 2 

Vanilla 1 tablespoon 1 teaspoon 

   

Fruit 2 pounds 5 ounces ¾ cup to 1 cup depending on 
preference 

 

Method: 

 

1. Whisk all dry ingredients in a bowl until combined 

2. Cut butter into dry ingredients, either by hand or in a mixer with a paddle on low speed. 

The butter should be smaller than a pea and resemble coarse crumbs. 

3. This is your basic muffin mix. For the larger batch, you have two options: 

- Option A: You can refrigerate the muffin mix in a covered container for up to a week. 

When you would like to make muffins, weigh out 1 pound 4 ounces of muffin mix into a 

bowl. Mix in 1 cup buttermilk, 1 teaspoon vanilla, and 2 eggs with a spoon. Fold in 1 cup 

of frozen or fresh fruit. This is enough batter for 6 Texas sized muffins (3 inch pan). 

- Option B: If you are making the entire larger batch and baking it all off at once, mix all of 

the basic muffin mix with 1 quart buttermilk, 6 large eggs, 1 tablespoon vanilla in a bowl 

with a spoon. Fold in 2 pounds 5 ounces of fruit. 

     4.    Add streusel to the top of the muffin and bake in a 350 degree preheated oven. Texas     

            sized muffins take 30-35 minutes in my convection oven, but I do a first check at 20                  

            minutes. You may have to adjust your baking time for your own oven. The muffins are  

            done when an inserted knife or pick comes out clean. These muffins have a  

            nice moist crumb so take care not to overbake. They easily have a 2 day shelf life. 

 

Streusel 



 

All purpose flour 3 cups 

Sugar 3 ¾ cups 

Cinnamon (optional) 1 T 

Butter melted 1/2 pound 

 

Method: 

Melt butter and mix into all dry ingredients by hand until you form crumbs 


