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Lemon Muffins

Light, fluffy lemon muffins with a crumble topping and lemon glaze.

Made completely from scratch with lemon juice and zest, and no

artificial flavoring!

Course Breakfast

Cuisine American

Prep Time 20 minutes

Cook Time 20 minutes

Total Time 40 minutes

Servings 12 muffins

Calories 309kcal

Author Sam Merritt

Ingredients

Crumb Topping

Lemon Glaze (optional)

Instructions

2 cups all-purpose flour (260g)

¾ cup sugar (150g)

2 teaspoons baking powder

½ teaspoons salt

⅓ cup canola oil (80ml)

⅔ cup buttermilk (160ml)

¼ cup lemon juice (fresh-squeezed is best)

1 ½ Tablespoon lemon zest

2 eggs

1 teaspoon vanilla extract

⅓ cup flour (65g)

⅓ cup sugar (70g)

3 Tablespoon salted butter cold (45g)

1 ¼ cup powdered sugar (160g)

1 ½ Tablespoon lemon juice (20ml)

1 ½ teaspoon water

�. Preheat oven to 425F (220C) and line muffin tin with paper liners.  Set aside.

�. In a medium-sized bowl, whisk together flour, sugar, baking powder, salt.  Set aside.

�. In a separate, large bowl, whisk together canola oil, buttermilk, lemon juice, and lemon

zest.  

https://sugarspunrun.com/about-me/
https://sugarspunrun.com/how-to-measure-flour/
https://sugarspunrun.com/easy-buttermilk-substitute/
https://sugarspunrun.com/make-your-own-vanilla-extract/
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Crumble Topping

Lemon Glaze (optional)

Nutrition

Serving: 1muffin | Calories: 309kcal | Carbohydrates: 51g | Protein: 4g | Fat: 10g | Saturated Fat:

3g | Trans Fat: 1g | Cholesterol: 36mg | Sodium: 148mg | Potassium: 132mg | Fiber: 1g | Sugar:

31g | Vitamin A: 150IU | Vitamin C: 4mg | Calcium: 55mg | Iron: 1mg
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�. Add eggs and vanilla extract and whisk until well incorporated.

�. Add dry ingredients into wet ingredients and use a spoon or spatula to gently stir

ingredients together until mostly combined (a few dry lumps are OK, it is critical to the

fluffiness of our muffins that you don't overmix).  

�. Portion batter into prepared muffin tin, filling each liner over ¾ - way to the top with batter

(do not overflow.  I like to use a standard ice cream scoop with a lever to easily portion my

batter).

Set aside while you prepare your crumble topping.

�. Whisk together flour and sugar.  

�. Use a pastry cutter to cut in butter until mixture is combined and like coarse crumbs.

�. Sprinkle tops generously and evenly with crumble topping and place muffin tin in

preheated oven.

�. Bake on 425F (220C) for 8 minutes and then reduce the oven temperature to 350 (175C)

(do not open the oven door or remove the muffins, just leave them in and reduce the

temperature) and bake another 12 minutes. 

�. Remove muffins and allow to cool while you prepare lemon glaze.

�. While the muffins cool, prepare your glaze by whisking together powdered sugar, lemon

juice, and water

�. Drizzle glaze over the top of each cooled muffin. Allow to sit and harden about 10 minutes

before serving.


