
Coffee Cake Muffins 
Also Honey 
Makes 12 muffins 
 
Cake:  
1 stick unsalted butter 
½ cup light brown sugar (100g) 
½ cup white sugar (100g) 
2 eggs 
1 ½ tsp baking powder 
2 cups flour (240g) 
3/4 cup buttermilk 
1 ½ tsp vanilla  
 
Filling:  
4 tbsp butter (½ stick) 
1 tbsp cinnamon 
1 tsp nutmeg 
pinch of espresso powder (pinch!) 
½ cup flour (60g) 
½ cup dark brown sugar (100g) 
 
Topping:  
4 tbsp butter melted 
½ cup flour (60g) 
½ cup brown sugar (100g) 
1 tbsp cinnamon 
 
Method: 
 

1. Oven to 350°F, muffin tin with cupcake liners at the ready. 
2. Whisk 4 tbsp butter (filling) in large bowl (if not already softened at room temperature. 

Remove butter, set to the side to use later. 
3. In the large bowl, whisk the butter (cake) and light brown & white sugars together until 

smooth. 
4. Add eggs, whisk to incorporate. 
5. In separate bowl, measure out flour and baking powder. Mix together lightly.  
6. In small alternating batches, add flour/b. powder mixture and buttermilk to the mixture 

from steps 2 and 3. Incorporate fully after each batch.  
7. Add vanilla, mix to combine. 
8. In a separate bowl, add all the ingredients for the filling except butter - mix together first 

and then add the whipped (or softened) butter. You're looking to mix the butter until you 
get small crumbs. 
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9. In another bowl, add all ingredients for topping except the melted butter - mix together 
first and then add the melted butter. You want a larger crumb for this.  

10. If you enjoy more filling, at this stage you can swirl the cake batter and the filling together 
- don't let them mix completely. 

11. To the muffin tin-holes, dollop (either by pouring or with spoons) a base layer of cake 
batter, sprinkle with filling, and then add another layer of cake batter on top. Sprinkle on 
the topping. Do the same for each muffin.  

12. Bake for 35-45 minutes. I would check at 30, and the instrument that checks readiness 
should come out greased with butter & potentially filling, but not cake batter.  

  
 


