APPLE PIE MUFFINS WITH CINNAMON STREUSEL
INGREDIENTS
for the filling
2 baking apples (pink lady, honey crisp or granny smith), cut to 1/4 inch dice
2 tablespoons butter
1/4 cup sugar
1 teaspoon cinnamon
1/2 teaspoon nutmeg
pinch of salt
1 tablespoon corn starch
1/4 cup apple cider
for the muffins
1 1/2 cups all-purpose flour
3/4 cup sugar
1/2 teaspoon salt
2 teaspoons baking powder
1/3 cup butter, melted and cooled slightly
1 egg, lightly beaten
2/3 cup milk
For the streusel topping
1/2 cup sugar
1/4 cup all-purpose flour
1/4 cup butter, cubed
2 teaspoons ground cinnamon
DIRECTIONS
First make your filling. This can be made up to 2 days in advance and refrigerated. In a medium pan over
medium heat, melt the butter and then add the apples and sugar. Sauté until they are tender, about 3-5
minutes, before adding the cinnamon and nutmeg. In a small bowl, combine corn starch with the cider to
create a slurry. Add to the apple mixture and let come to a boil to thicken. Remove from the heat and set
aside to cool.
Preheat oven to 400F. Grease muffin cups or line with muffin liners.
To make streusel topping: Mix together sugar, flour, butter, and cinnamon. Mix with fork until it looks like
coarse sand.
Combine flour, sugar, salt and baking powder in one bowl. In another small bowl, combine melted butter,
milk and egg. Mix this with flour mixture. Fill muffin cups about 1/3 of the way full and then create a small
indentation. Fill with a tablespoon of the apple mixture. Fill remainder of the way with the batter, right to
the top, and sprinkle with streusel topping mixture.
Bake for 20 to 25 minutes in the preheated oven, or until a toothpick come out clean and they are a
golden brown.

