
Pumpkin Spice Muffins with Maple Streusel Topping 

Ingredients for 12 muffins:
1 stick unsalted butter
2 c all-purpose flour
2 tsp baking powder
1 tsp baking soda
1 tsp salt
2 tsp cinnamon
2 tsp Penzey’s Pumpkin Spice
1 tsp ginger
½ tsp turmeric
¼ tsp nutmeg
1-15 oz can pumpkin purée
3 large eggs
1 tsp pure vanilla extract
1 c light brown sugar
⅔ c maple syrup

Directions:

Preheat oven to 350º. Line a muffin tin with paper liners or spray tin with nonstick 
cooking spray. 

Add all the dry ingredients for Streusel in a small bowl. Using your fingers, knead butter 
into dry mixture until crumbs form. Then add maple syrup and vanilla. Continue to 
crumble streusel until wet ingredients are well incorporated. Place bowl in refrigerator 
while making muffin batter. 

Place butter in a small saucepan, heat on medium until bubbly and butter begins to turn 
golden and brown bits begin to form. Remove from heat and allow to cool. 

In a large bowl, place flour, spices, baking powder, baking soda and salt. Whisk to 
combine. 

In a separate bowl, whisk eggs, brown sugar, maple syrup and vanilla and pumpkin 
purée together. Once well combined, add to dry ingredients and stir to incorporate. Add 
in melted butter last including all browned bits from the saucepan. Stir until smooth. 

Divide batter into muffin tins (they will be full). Remove Streusel from fridge and gently 
divide among muffins pressing in gently so they adhere to muffin tops. Bake in oven for 
20-25 minutes just until a toothpick is inserted and is clean when removed. 

Allow to cool for 5 minutes before transferring to a rack to cool completely.

Ingredients for Maple Streusel:
1 c all purpose flour
2 Tbsp light brown sugar
½ tsp Penzeyâ€™s pumpkin spice
3 Tbsp maple syrup
3 Tbsp unsalted butter
½ tsp vanilla


