
Apple Crumble Muffins, 
                                                                              c/o the busy Baker 
These Apple Crumble Muffins are the perfect muffin for apple lovers - and they 
taste just like Grandma’s apple crumble! 

Servings: 12 
Ingredients: 
1-1/4 C all purpose flour 
1/2 C white sugar 
1-1/2 t baking powder 
2 t cinnamon 
1/2 t nutmeg 
pinch of salt 
4 apples unpeeled and diced 
1/2 C milk 
1 egg 
1/4 C vegetable oil 
Crumble Topping: 
1/2  C rolled oats 
1/4 C soft unsalted butter 
1/2 t cinnamon 
1/4 C brown sugar 
Instructions: 

● Preheat oven to 350 degrees and prepare a 12-cup muffin tin with paper 
liners 

● Add the flour, sugar, baking power, cinnamon, nutmeg, and salt to a 
large bowl and combine with a wire whisk. 

● Add the unpeeled diced apples to the flour mixture and toss well to 
ensure the apples are well coated.  This will help them remain distributed 
throughout the muffin batter when baking and keep them from settling at 
the bottom of the muffin. 

● Whisk the milk, egg and oil together in a small bowl or measuring cup 
and add the mixture to the dry ingredients. 

● Fold the wet and dry ingredients together gently just until no streaks of 
flour remain. 



● Spoon muffin batter into the muffin cups , dividing the batter between 
them as evenly as possible. 

● Combine the ingredients for the crumble topping together in a small bowl 
until the mixture resembles coarse crumbs. 

● Top each unbaked muffin with a spoonful of crumb toping and bake the 
muffins for about 23-25 minutes or until the muffins are golden brown 
and a toothpick inserted into one of the muffins comes out clean.  

● Let the muffins cool in their tins for about 5 minutes before removing 
them to a wire rack to cool completely.     

Notes: 
These muffins are best enjoyed the day they’re made, but will keep in an air-
tight container on the counter for about 3 days. 
Nutrition: 
Serving: 1 serving/Calories: 225/Carbohydrates: 35g/Protein: 3g/Fat: 9g/
Saturated Fat: 6g/Cholesterol: 24mg/Sodium: 13mg/ Potassium: 169mg/Fiber: 
2G/Sugar: 20g/Vitamin A: 192IU/Vitamin C: 3mg/Calcium: 52mg/Iron: 1mg 


