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Letter from the Editor

Dear Gluten Free Foodies,

We can all agree that muffins are amazing. You can make mini muffins, jumbo muffins, chocolate
muffins, or fruity muffins. There are just so many options. That’s what makes muffin recipes so
amazing. You can enjoy these muffins right once you wake up, as an afternoon snack, or as an afterdinner treat. There really isn’t a time when these muffin recipes aren’t appropriate.
Buying gluten free muffins can be rather annoying because they are both hard to find and expensive
to buy. Luckily you’ll never need to buy store-bought muffins again because these homemade
muffins are so amazingly good. Plus, you’ll save a ton of money if you make these muffins rather
than buy them at the store.
It doesn’t matter what kind of muffin you’re looking for because this eCookbook has them all.
Perhaps you want a healthy muffin for when you want to start your morning on the right foot. If so,
then our Skinny Girl’s Flourless Muffins (pg. 14) is the perfect recipe for you. If you want to make a
special muffin for your family, then turn to page 5 to find our Cinnamon Coffee Cake Muffins. Or, you
might be looking for the perfect muffin to go with your morning coffee. In that case, check out our
Espresso Mini Muffins (pg. 9).
No matter which gluten free muffin recipe you decide to try, you won’t be disappointed. All of these
muffins are absolutely, without a doubt, the best muffin recipes around. There’s no way that you can
go wrong with any of these recipes. To have these recipes ready when you need them, be sure to
save this Gluten Free Muffin eCookbook. You can print it out and keep it handy in your kitchen.

Happy gluten free baking!
Sincerely,

Editors of FaveGlutenFreeRecipes.com
http://www.FaveGlutenFreeRecipes.com/
Find blog posts about FaveGlutenFreeRecipes at RecipeChatter.com.
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GLUTEN FREE BREAKFAST MUFFINS
CINNAMON COFFEE CAKE MUFFINS
BY: DOMINIQUE FROM PERCHANCE TO COOK
It's hard to imagine better muffins than these
Cinnamon Coffee Cake Muffins. You'll love this
gluten free recipe because your muffins will never
be dry and the cinnamon topping will never be
boring.
So, we guarantee that this will soon be your
favorite muffin recipe. After one bite, you'll fall in
love with these yummy paleo muffins, and you'll
want to keep them all to yourself. But if you decide
to share, then your family and friends will be ever so
grateful. They'll all be begging you for this gluten
free muffin recipe.
Makes: 12 Muffins
Cooking Time: 30 min
Ingredients
For the Filling




¼ cup of maple syrup
1 tbsp. cinnamon
½ tsp all-natural cocoa powder

For the Crumb Topping





½ cup of almond flour
1 tsp cinnamon
1 ½ tsp coconut butter
2 tbsp. maple syrup

For the Muffins














¾ cup almond flour/meal
½ cup coconut flour
1 tsp baking soda
½ tsp baking powder
¼ tsp salt
1 tsp cinnamon
¼ tsp nutmeg
2 eggs
½ cup honey
1 tbsp. vanilla
½ cup coconut cream
2 tbsp. coconut oil, melted
1 small banana, mashed
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Instructions
1. Preheat oven to 350 degrees F.
2. Line a muffin tin with cupcake liners. We used a tin that held 12 muffins.

To Make the Filling
1. With a fork, mix ¼ cup of maple syrup, 1 tablespoon of cinnamon, and ½ teaspoon of allnatural cocoa powder in a small bowl. Set aside.

To Make the Crumb Topping
1. Mix ½ cup of almond flour, 1 teaspoon cinnamon, 1½ teaspoon of coconut butter, and 2
tablespoons of maple syrup in a medium bowl. Like the filling, you should use a fork to
mix these ingredients together. The result of mixing this with a fork should be a crumble
texture. Set the crumble aside.

To Make the Muffins
1. Grab two more bowls. The second bowl that you use must work with an electric mixer.
In the first bowl, mix with a fork the almond flour, coconut flour, baking soda, baking
powder, salt, cinnamon, and nutmeg. Set the bowl aside.
2. In the second bowl, mix the eggs, honey, vanilla, coconut cream, and coconut oil with an
electric mixer until well mixed. Add the mashed banana to the bowl and mix with the
electric mixer until well blended.
3. Put the contents of bowl one into bowl two, and mix with an electric mixer.
4. Then put 2 tablespoons of the batter into each muffin tin and pat the batter with the
back of a spoon.
5. Put 1 teaspoon of the filling on top of the batter in each of the muffin tins.
6. Then put 1 tablespoon of the batter on top of the filling in each muffin tin.
7. Put 1 heaping teaspoon of the crumble on top of the batter in each muffin tin.
8. Place the pan in the oven and cook for 30 minutes.
9. Enjoy!
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CINNAMON ROLL MUFFINS
BY: KRISTY FROM SOUTHERN-IN-LAW
This delicious breakfast recipe sounds too good to be true. Take
the two most decadent breakfast pastries and combine them to
create Cinnamon Roll Muffins. This amazing muffin recipe will
sweeten up your next brunch party.
With the warm flavors of cinnamon wafting through your house,
everyone will come running for a sinfully sweet gluten free muffin
to start their day. The cinnamon sugar on top provides a perfect
little crunch as you sink your teeth into the moist center. Is it a
cinnamon roll? Is it a muffin? You decide.

Makes: 12 Muffins
Cook Time: 20 Min

Ingredients












2 cups gluten free flour
2 tbsp. ground flax
2 tsp baking powder
1 tsp baking soda
½ tsp salt
¼ tsp nutmeg
½ tsp cinnamon
½ cup cane sugar/brown sugar
½ cup unsweetened applesauce
1 cup unsweetened almond milk
1 tsp vanilla extract

Cinnamon Sugar Mix
 2 tbsp. sugar
o You can use cane sugar, white
sugar, or brown sugar
 ½ tsp cinnamon
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Instructions
1. Preheat oven to 355 degrees F.
2. You can choose if you’d like to use 12 silicone liners or 12 paper liners. Place them in the
muffin tin at this time. If you don’t have liners, you can choose to lightly grease your muffin
tin.
3. Combine flour, flaxseed, baking powder, baking soda, salt, nutmeg, and cinnamon in a large
bowl.
4. In a medium bowl, mix sugar, applesauce, milk, and vanilla.
5. Pour wet ingredients into dry ingredients. Mix until combined.
6. Pour the muffin mix into the muffin tin until each cup is around 3/4 full.
7. Sprinkle the cinnamon sugar mixture over the top of the muffins.
8. If you want to make cinnamon roll muffins, you can use a toothpick to swirl the sugar
mixture that is on top of the muffin.
9. Bake for 20-25 minutes or until a toothpick comes out clean and the edges of the muffin
have pulled in from the sides.
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ESPRESSO MINI MUFFINS
BY: MICHELLE FROM THE LUCKY PENNY
Espresso Mini Muffins are the perfect cross
between a muffin and a cupcake because
they could be baked for breakfast or dessert.
The insides of the muffins are fluffy and soft
while the outside is just a little bit crunchy.
Topped with a decadent chocolate ganache,
these little treats will definitely perk up your
morning just as well as - if not better than your typical cup of coffee. These are also the
perfect afternoon snack since the coffee will
give a small jolt of caffeine. This will help
you to power through the rest of your day.
Makes: 12 Mini Muffins

Ingredients
For the Muffins
 ¾ cup almond meal/gluten free flour
 1 tbsp. ground espresso beans
 ¼ tsp baking soda
 ¼ tsp nutmeg
 Pinch of salt
 1 egg
 2 tbsp. coconut oil + more for greasing
 2 tbsp. maple syrup
 ½ tsp vanilla

For the Chocolate Ganache
 2 oz. dark chocolate
 2 tbsp. coconut milk
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Instructions
1. Preheat oven to 350 degrees F. Grease a mini muffin tin with coconut oil.
2. In a food processor, combine all of the dry ingredients for the muffins. Pulse to combine.
These ingredients include the almond meal/gluten free flour, ground espresso beans, baking
soda, nutmeg, and salt.
3. Add in the wet ingredients for the muffins and mix on high until everything is nice and
smooth. These ingredients include the egg, the coconut oil, maple syrup, and vanilla.
4. Fill the greased muffin tins 3/4 of the way full. If you really scrape the bowl clean, you
should have just enough to make 12 mini muffins.
5. Bake for 8-9 minutes until a toothpick comes out clean. Do NOT over bake!
6. Allow the muffins to cool.
7. Make the ganache. In a microwave safe bowl, combine the coconut milk and chocolate.
Microwave the coconut milk and chocolate for 30 seconds, then stir. Microwave for 15 more
seconds if it is not melted. Be careful not to burn it.
8. Top the mini muffins with desired amount of ganache.
9. Enjoy!
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HEALTHY GLUTEN FREE MUFFINS
PEPPERONI PIZZA MINI MUFFINS
BY: PADDY LUSK, FAVEGLUTENFREERECIPES ORIGINAL RECIPE
Who doesn't love a fun, bite-sized treat that you
can just pop in your mouth? Well these Pepperoni
Pizza Mini Muffins are guaranteed to hit the spot!
This incredibly easy recipe makes the perfect treat
for any time of the day. Serve them as an appetizer
at a party, as an after-school snack, or just eat an
entire batch for lunch. And don't forget to put out
some pizza sauce on the side for dipping. Your
friends and family will absolutely love this recipe.
Make sure to bring two batches to your next party
because these mini pizza muffins will go fast!
Makes: 36 Mini Muffins
Cook Time: 20 min

Ingredients









1 can gluten free condensed tomato
soup (or your own homemade
substitute)
1 cup Monterey Jack cheese, shredded
½ cup turkey pepperoni, chopped
¾ cup water
1 teaspoon dried Italian seasoning
2 ½ cups all-purpose gluten free
baking mix
Optional: pizza sauce for dipping

For the Tomato Soup Substitute





8 ounces tomato sauce
1 tbsp. sugar
1 tbsp. cornstarch
½ teaspoon salt
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Instructions
To Make the Mini Muffins
1. Preheat oven to 350 degrees F.
2. Combine condensed tomato soup (or your homemade substitute), cheese, pepperoni, water,
and seasoning in a large mixing bowl. Mix well. Then add the baking mix, and stir until
combined (batter will be lumpy).
3. Coat the mini muffin tin with cooking spray. Using your hands, form the batter into small
balls, about the size of a golf ball. Divide the batter evenly between the 36 mini muffin cups.
4. Bake the muffins for 20 minutes or until the muffins are light brown in color.
5. Let the muffins cool for a few minutes before removing them from the pan.
6. Serve with pizza sauce for dipping, if desired.

To Make the Homemade Condensed Tomato Soup Substitute
7. Combine the tomato sauce, sugar, cornstarch, and salt in a mixing bowl.
8. Mix well until all ingredients are combined.
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16 of Our Bets Slow Cooker Chicken Recipes

Free eCookbook

11 Baked Macaroni & Cheese Recipes
Free eCookbook

12 Simple Salad Recipes
Free eCookbook

21 Fuss-Free Meals
Free eCookbook
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SKINNY GIRL’S FLOURLESS MUFFINS
BY: MARISSA FROM PINCH AND SWIRL
When you're looking for a quick, ready-to-go breakfast
or snack, then you should think of these healthy muffins.
These Skinny Girl's Flourless Muffins would be perfect
for any time of day.
Simply make this muffin recipe when you have a
moment to spare, then you can enjoy these healthy
muffins for the next few days. Just leave them in a
container on your kitchen counter, then grab one or
grab a few and run out the door. It really can't get any
easier than that. You should make these healthy muffins
as soon as possible because we guarantee that everyone
will love them.

Makes: 18 Muffins
Cook Time: 25 min

Ingredients






2 cups hazelnut flour (or almond
flour)
¼ cup unsweetened, shredded
coconut
2 tsp baking soda
1 tsp fine sea salt
1 tbsp. cinnamon









1 cup pitted dates
3 ripe bananas
3 large eggs
1 tsp vinegar
¼ cup coconut oil
2 large carrots, shredded
1 cup walnuts, coarsely chopped
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Instructions
1. Preheat oven to 350 degrees F.
2. Line standard-size muffin tins with paper liners or generously grease.

3. Combine hazelnut flour, shredded coconut, baking soda, salt, and cinnamon in a large mixing
bowl. Whisk to combine, then set aside.

4. Add dates, bananas, eggs, vinegar, and coconut oil to the food processor. Process until
smooth. If you do not own a food processor, you can use a large, powerful blender.
5. Add hazelnut flour mixture to date mixture in food processor and pulse just until combined.
6. Transfer batter to a large mixing bowl, and fold in shredded carrots and chopped walnuts.
7. Spoon batter into prepared muffin tins, filling each cup about ⅔ full.
8. Bake at 350 degrees F for about 25 minutes or until muffin tops are set. Cool on a wire rack.

9. Enjoy warm or cold. Store extra muffins covered in the refrigerator and enjoy within a few
days.
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BEET & DATE MUFFINS
BY: TABATHA FROM KITCHEN TO NIRVANA
This Beet & Date Muffins recipe yields beautiful baked goods
that are delicious and nutritious. These muffins are a very
distinct red color that would make these the perfect
Valentine's Day or Mother’s Day treat. But don’t worry, you
don’t have to wait for a holiday because these muffins can be
enjoyed all year-round.
Dates and a homemade tahini icing create a wonderful
sweetness that balances the natural, slightly bitter taste of the
beets. Cinnamon also adds a great flavor to the whole muffin.
This healthy muffin recipe is perfect for fueling you through
your mornings and into the afternoon.
Makes: 24 Muffins
Prep Time: 25 min
Cook Time: 35 min

Ingredients
For the Beet & Date Muffins













2 cups brown rice flour
1 ¼ cups garbanzo bean flour
1 ½ tsp baking soda
¾ tsp sea salt
1 ½ tsp ground cinnamon
1 cup canola oil
2 cups water
1 tbsp. vanilla extract
2 cups agave syrup
1 ¼ cups raw beets, shredded
2 ½ cups blanched almond flour
1 cup dates, chopped

For the Tahini Icing




1 cup confectioner’s sugar
3 tbsp. non-dairy milk, plus more if
needed
4 tsp of tahini
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Instructions
To Make the Muffins
1. Preheat oven to 325 degrees F.
2. Line muffin tins with cupcake liners.
3. Combine brown rice flour, garbanzo bean flour, baking soda, salt, and cinnamon in a large
bowl.
4. Combine canola oil, water, vanilla, and agave syrup in another bowl.
5. Combine beets, almond flour, and dates in a third bowl.
6. Whisk the canola oil mixture into the flour mixture.
7. Fold in the almond flour mixture.
8. Pour batter into muffin tins.
9. Bake for 35 minutes or until toothpick comes out clean.
10. Let muffins cool for 5 minutes.
11. Transfer muffins to drying rack and cool completely before icing.

To Make the Tahini Icing
1. Whisk together 2 teaspoons of non-dairy milk and two teaspoons of tahini.
2. Whisk in ½ cup of sugar.
3. Taste and continue to slowly add the rest of the sugar and tahini as you like. Add the
remainder of the non-dairy milk (plus more if needed) until you have a thin icing that you
can drizzle.
4. Drizzle icing on muffins and serve.
5. Enjoy!

9 Gluten Free Muffin Recipes

18

9 Gluten Free Muffin Recipes

GLUTEN FREE FRUIT MUFFINS
SPICED PEAR MUFFINS
BY: REBECCA FROM SEASON TO SEASON EATING
These Spiced Pear Muffins are a delicious
departure from a traditional muffin recipe. You're
sure to start the day off right if you include one of
these bran muffins in your breakfast. If you're in a
hurry, just grab one as you head out the door and
eat it on your commute.
Cinnamon and nutmeg give these muffins a warm
taste that will keep you coming back for more. This
healthy recipe relies on naturally sweet
ingredients, like pears and bananas, for moisture
and flavor. Pack one of these muffins in your lunch
box for an afternoon snack or an emergency treat.
Even though these pear muffins are healthy, you'll
find yourself thinking of them as a sweet snack.

Cook Time: 20-23 min

Ingredients








1 ¼ cup almond flour
¼ cup oat bran
¼ cup coconut flour
2 tbsp. organic unsweetened coconut
flakes
1 tsp cinnamon
¼ tsp nutmeg
½ tsp baking soda










¼ tsp salt
2 organic brown eggs
½ ripe banana, mashed
¼ cup pear sauce, recipe below
2 tbsp. grapeseed oil
2 tbsp. raw honey
½ tsp vanilla extract
1 small pear, skinned and chopped
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Instructions
To Make the Muffins
1. Preheat oven to 350 degrees F.
2. Combine almond flour, oat bran, coconut flour, coconut flakes, cinnamon, nutmeg, baking
soda, and salt.
3. Combine eggs, banana, pear sauce, grapeseed oil, honey, and vanilla extract in a separate
bowl. Stir until combined.
4. Add the wet mixture to the dry mixture, and fold together until incorporated. Next add in
the chopped pear and fold together.
5. Pour into lined muffin tins and bake for about 20-23 min.
6. Nuts or seeds would be a great addition to these muffins.
7. Enjoy!
To Make the Pear Sauce
1. Chop and de-seed 2-3 pears and throw them into a blender. Blend until smooth.
2. Don’t panic if your sauce turns brown. If you desire, you can add in lemon juice to stop the
sauce from turning brown.
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BROWN BUTTER STRAWBERRY MUFFINS
BY: MACI FROM THE THOUGHTFUL PLATE
Finding a good, gluten free muffin recipe can be difficult.
But your search is over because these Brown Butter
Strawberry Muffins aren't just good, they're great.
When you're tired of making traditional blueberry
muffins, pumpkin muffins, or chocolate muffins, then
you should try these amazing strawberry muffins. This
recipe will soon become your favorite gluten free recipe
ever.
You can enjoy these muffins morning, noon, or night
because they're delicious at any time of day. These
muffins deserve recognition, so be sure to share these
treats with friends and family. Everyone will be begging
you for this gluten free muffin recipe.

Makes: 9 to 12 Muffins
Cook Time: 20-25 min

Ingredients









1 cup almond meal
¾ cup gluten free all-purpose flour
⅓ cup oat flour, you can make your
own with a food processor
½ cup light brown sugar
2 tsp espresso powder
1 tsp baking powder
½ tsp baking soda
¼ tsp sea salt









½ cup butter
⅓ cup sour cream
2 eggs
1 tsp vanilla extract
3 ounces dark chocolate, chips or
chopped
1 ¼ cup (6 ounces) strawberries,
chopped
Demerara sugar, for sprinkling
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Instructions
1. Preheat oven to 400 degrees F.
2. Line a 12-cup muffin tin with 9 to 12 liners.
3. Line a baking sheet with parchment paper. Scatter the strawberries onto the sheet, and
roast for 20 minutes. Remove from the oven, and let cool. Decrease oven temperature to 350
degrees F.
4. While the strawberries are roasting, brown the butter. Place the stick of butter in a small
saucepan, and melt it over medium heat. Continue to cook until the butter starts popping
and foaming. Wait until the solids have turned deep copper, then remove from the heat and
let it cool.
5. Whisk all of the dry ingredients together in a medium bowl. Set aside.
6. Then whisk all of the wet ingredients together in a larger bowl. Add the brown butter to the
wet ingredients as well, making sure to scrape all of the flavorful solids out of the pan.
7. Stir the dry ingredients into the wet ingredients with a wooden spoon. Then fold in the
roasted strawberries and chocolate chips with a rubber spatula.
8. Divide the batter among 9 or 12 muffin cups. Sprinkle the tops of each with demerara sugar.
9. Bake for 20 to 25 minutes, until the edges of the muffins are slightly golden brown. Allow
the muffins to cool for about 10 minutes in the pan before eating.
10. If you won’t be eating them right away, remove them from the pan to a cooling rack to finish
cooling completely. Then store them in an airtight container.
11. Enjoy!
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SIMPLY SWEET STRAWBERRY MUFFINS
BY: KANDI FROM SWEET COUNTRY CHAOS
You can throw away your store-bought muffins
because these strawberry muffins are taking the
gluten free world by storm. We know that you'll
love these Simply Sweet Strawberry Muffins. So,
swap out your boring muffin recipes for this
amazing gluten free recipe. You'll never look back.
Each delightful bite will leave you wanting more
and more. You should definitely share this muffin
recipe with friends, family, and co-workers.
They'll be thrilled that you decided to share.
Happy gluten free baking!
Makes: 30 Muffins
Cook Time: 20-25 min

Ingredients






3 cups gluten free flour, do not pack
into the cup. We used Betty Crocker
Rice Flour.
3 tsp baking powder
1 tsp baking soda
½ tsp salt, you may want to omit this
if your flour blend includes salt







1 ½ cup sugar
2 eggs
2 cups milk
1 stick butter, melted
2 cups strawberries, chopped

Instructions
1. Preheat oven to 350 degrees F.
2. In a medium bowl, mix together the flour, baking powder, baking soda, and salt.
3. In another bowl, mix together the sugar, eggs, milk, and butter.
4. Slowly add the flour mixture to the milk mixture until well blended.
5. With a wooden spoon slowly add in your strawberries. Mix well.
6. Line your muffin tin with cupcake liners or grease well. Spoon the prepared mixture into the
muffin tin until 3/4 full. Bake for 20-25 minutes or until toothpick comes out clean.
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