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Oven dried Strawberry Muffins with Streusel makes 12-14 muffins
Prep time: 40 minutes
Baking time: 25-27 minutes

Muffin Ingredients
● 2 cups (270g) all purpose flour
● ½ cup (65g) whole wheat flour, or substitute all purpose flour
● ½ tsp salt
● 2½ tsp baking powder
● ¼ cup (60mL) vegetable oil, I used avocado
● ¼ cup (56g) unsalted butter, room temperature, or oil as above
● ½ cup (125mL) 2% milk
● ¼ cup (60mL) sour cream
● ½ cup (100g) granulated sugar
● ¼ cup (50g) light brown sugar, lightly packed
● 1 tsp pure vanilla extract
● 2 large eggs, room temperature
● 120g or so, oven dried strawberries cut smaller, kitchen shears work well

Streusel Topping
● ¼ cup (50g) granulated sugar
● ¼ cup (56g) cold unsalted butter, cut in cubes
● ½ cup (67g) all purpose flour
● ¼ tsp salt
● ½ tsp ground ginger

Line or grease 12-14 muffin tins.  I usually get at least 12 well filled muffin tins.

For the Streusel Topping
Combine the sugar, flour, salt and ginger.  Mix well to combine.

Cut in the butter with a pastry cutter, or you could use a food processor and pulse a few times
until it starts to clump.
If you are using a pastry cutter, mix with a spoon or rub together with your hands so it is more
clumpy rather than powdery.
Keep in the refrigerator until needed.

For the Muffins
Combine together the flours, salt and baking powder, then whisk together or sieve.
Beat together the butter, oil and the sugars.  Add the vanilla.

Add the eggs, one at a time to make sure they are fully incorporated.
Blend in the sour cream, then about half of the flour.
Mix in all of the milk.
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With the rest of the flour mixture, toss in the dried strawberries to coat them in the flour a bit.
Fold everything through, but try not to over mix. Remember that every time you take a scoop of
batter you will be mixing as well.

Divide into the muffin cups and bake 375°F (190°C) for 25-27 minutes.
If you don’t use the streusel and just sprinkle the top with sugar, or nothing, reduce the baking
time by 2-3 minutes.


