
CHERRY-PEACH MUFFINS WITH SPICES AND NUTS 

makes 12 muffins        

If you have no peaches, use all cherries--or visa-versa. The muffins will be 
lovely whichever way you make them. 

INGREDIENTS: 

• 1 cup milk 
• 1 egg 
• 1/3 cup canola oil or melted, cooled butter 
• 2 cups unbleached, all-purpose flour 
• 1/3 cup granulated sugar 
• 1 teaspoon salt 
• 2 teaspoons baking powder 
• 1/4 teaspoon each cinnamon and ginger 
• several grinds of fresh nutmeg (or a tiny pinch of ground nutmeg), OPTIONAL 
• 1/2 cup finely chopped and peeled peaches 
• 1/2 cup finely chopped pitted and stemmed sweet cherries 
• 1/2 cup chopped walnut or almonds (I used a mixture) 

DIRECTIONS: 

In a small bowl or mixing cup, whisk together the wet ingredients: milk, egg, and oil or 
butter. Set aside.  In a medium bowl or large mixing up, mix together the dry 
ingredients:  flour, sugar, salt, baking powder, and spices.  Pour the wet ingredients on 
top of the dry ingredients and mix until just blended.  Add fruit and nuts; stir until just 
combined.  Divide between well-greased muffin cups or paper-lined muffin cups, filling 
each cup about 2/3 full.* (I use a greased ice cream scoop.) Bake 15-20 minutes or until 
just done and golden brown. Don't over-bake these. A toothpick should come out clean 
when inserted into the center of done muffins, but they may be done just a minute before 
that. Turn out onto cooling rack and cool at least 5 minutes before eating. Enjoy! 

Storage:  In Colorado, baked goods are best eaten pretty soon after they're made due to 
our lack of humidity. If you need to store them, place totally cooled muffins in a well-
sealed storage container for a day or two only. They'll freeze fine, too. Take them out and 
let them thaw several hours in the closed container.  

*Cook's Note:  I like muffins baked right in greased muffin tins as there is a beautiful 
golden brown crunch on the exterior of the muffin that provides an important difference 
in texture and taste between the outside and the inside. Paper liners work fine, but steam 
the muffin inside the paper rather than bake it up crispy right in the metal. 
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