
20 min

300°F

14-18

• Place butter and milk into a sauce pan. Bring the temp up 
  to 110°F (43.3°C). A finger in the pan for 10 seconds without 
  being uncomfortable is about right if you don’t have a 
  thermometer. 

• Combine in a mixer the first flour, sugar, yeast, and salt. 
  Then add the milk/butter mixture. Beat until smooth 
  medium/high speed, about two minutes.

• Add the second batch of flour, and a beaten egg. Mix until 
  combined and “stretchy.” It’ll look smooth, wet, and sticky.

• With the mixer running on low, slowly add the third flour, 
  a bit at a time, until you have a “stiff dough.” You will likely 
  use all of the flour.

• Remove dough from mixer and knead by hand on a 
  floured surface for about two minutes. (Push, Fold, Turn.) 

• Tuck the crease underneath and form it into a ball. Give 
  it a spank, then grease a bowl twice the size of the dough 
  ball with butter. Plop the dough into the bowl to grease 
  one side, then flip it over so the greased side is facing up. 
  Cover with cling film, and let it sit somewhere (75°F-24°C) 
  for 1.5 hours.

• Remove cling film and “punch down” the dough, then flour 
  a surface, plop the dough onto it as a ball, and set the bowl 
  on top of it. Come back 15 minutes later. 

• Lightly flour a surface and gently roll out the dough so it is 
  ¾” (2 cm) thick. Using a 3" circle cutter, cut out the 
  muffins. Have a plate beside you with cornmeal. Lightly 
  coat the cut out muffins in cornmeal, then set them on a 
  baking sheet with parchment paper.  Cover with a towel 
  and let it set for 30 min. 

• Bring oiled griddle up to medium/low or medium temp 
  (about 300°F/150°C.)

continues on back side —>

For the dough-
This recipe uses 4 ½ cups flour in
total.
First step
• 1 ½ cups (360) whole milk 
• ¼ cup (57g) butter 
• 1 ½ cups (180g) all-purpose flour
• 2 tBsp (25g) sugar 
• 1 packet (2 ¼ tsp/ 7g) active dry 
  yeast 
• 1 tsp (6g) salt 

Second step 
• 1 cup (120g) all-purpose flour 
• 1 large egg 

Third step 
• 2 cups (240g) all-purpose flour 

  Flour for dusting surfaces.   
  Cornmeal, for dusting muffins. 
  Butter, for greasing bowl. 
  Vegetable oil for pan/griddle.
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Easy
english muffins

Easy
english muffins

All the nooks and crannies, none of the hassle—just golden,
griddled English muffins you can actually make at home.
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to kitchenintheshire@gmail.com and we might feature it in a community post!

NOTES:NOTES:

• Start with a “test” muffin. 
  Set it on your griddle and cook for 2 minutes. Then check the bottom. It should appear very 
  lightly mottled and “toasted.”  A golden brown color. If your muffin bottom is darker than 
  that, your heat is probably up too high.  Adjust downward and try again. 

• Once you have your heat dialed in, set the muffins on the griddle and allow them to cook 
  undisturbed for 10 minutes. (after 2 minutes double check one of them to make sure the 
  color is correct on the bottom.) 

• After 10 minutes, flip the muffins over and allow them to cook on this side for 10-12 more 
  minutes.

• You can tell that they are “done” when the sides are crinkly and uniform in color. And, 
  when you compress the tops they should respond by springing back. 

• Remove from heat and allow to cool for 10 minutes. 

• To halve, use a fork (not a knife) and stick it into the side of the muffin. Rotate the muffin in 
  your hand while jabbing it with the fork over and over, forming a line along the side as it 
  rotates. Your goal is to perforate the center enough that you can pull the two halves apart. 

INSTRUCTIONS (CONTINUED)INSTRUCTIONS (CONTINUED)


