
 

 
Strawberry Muffins 
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Ingredients: 

● 3 cups flour 
● 1 cup sugar 
● 2/3 cup butter, melted 
● 2 eggs, beaten 
● 1 cup buttermilk 
● 1/2 teaspoon salt 
● 1 Tablespoon baking powder 
● 1 teaspoon vanilla bean paste (or just 

vanilla) 
● large sugar crystals for the tops of the 

muffins (optional) 
● approximately 10 large, fresh strawberries, 

hulled 
● approximately 1 cup of freeze dried 

strawberries 

 
 
 
Instructions: 

1. Preheat the oven to 350 Fahrenheit.  
2. Use a blender to combine the buttermilk and 

fresh strawberries. 
3. Combine wet ingredients. 
4. Mix in remaining dry ingredients, except for 

the freeze dried strawberries. 
5. Mix in freeze dried strawberries. 
6. Scoop batter in lined muffin tins and top with large sugar crystals. 
7. Bake for 25 minutes. 
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