Homemade English Muffins

Source: Sally’s Baking Addiction
sallysbakingaddiction.com/honey-wheat-English-muffins/
Prep time: 8 hours, 45 minutes (includes dough rise)
Cook time: 25 minutes

Yield: 12 muffins

INGREDIENTS

1 % milk (warmed to about 100 degrees) (any type of milk or non-dairy can be substituted)
2 teaspoons instant or active dry yeast

3 Tablespoons honey (can substitute with 2 T. granulated sugar)

2 Tablespoons unsalted butter, melted and slightly cooled

1 large egg, at room temp

1 % teaspoons salt

1 cup whole wheat flour

2 cups + 3 T. bread flour or all-purpose flour (bread flour gives a better texture)

Cornmeal for handling dough (about % cup)

INSTRUCTIONS

1. Prepare the dough: In a large ungreased mixing bowl, whisk the warm milk, yeast, and honey
together in the bowl of your stand mixer fitted with a dough hook. Cover and let mixture sit
about 5 minutes or until foamy on top. (Can also be mixed by hand — DO NOT USE A HAND
MIXER).

2. Add the butter, egg, salt whole wheat flour, and 1 cup of bread flour. Whisk to combine. Add 1
more cup of bread flour and beat on low speed for 2 minutes. Dough will be extremely sticky
and like a loose batter. Add remaining flour, scrape down the sides of the bowl with a rubber
spatula, and beat on low speed for 1 minute to combine. Scrape down the sides of the bowl
again and then fold dough together a few times with your rubber spatula. DO NOT BE TEMPTED
TO ADD MORE FLOUR. The dough should be sticky.

3. Cover the dough tightly with plastic wrap and set on the counter at room temperature. Allow to
rise until double in size, about 2 hours. The dough will be sticking to the sides of the bowl and
have a lot of air bubbles. You can continue with next step now — but for best flavor and texture it
is recommended to let this risen dough rest in the refrigerator 6-24 hours. It will slightly puff up
during this time and deflate after 24 hours.

4. Line 2 large baking sheets with parchment paper. One is for the shaped uncooked muffins and
the other one is for baking the muffins.



SHAPE THE MUFFINS

1. Remove the cold dough from the refrigerator — no need to bring it to room temperature.
Sprinkle a little cornmeal on the surface of the dough and all over your hands. Have more
nearby and use whenever things begin getting super sticky.

2. Grab a small handful of dough about 1/3 cup or 2.5-3 ounces (if you use a kitchen scale). Gently
form into a 1-inch-thick disc that about 3.5 inches in diameter. No need to be perfect. Place it on
the baking sheet. They should look like hamburger patties. Repeat with the rest of the dough for
a total of 12 or so. Sprinkle the tops lightly with more cornmeal and cover to let rest ONLY 20
minutes. (If you rest longer — they get puffier.)

3. Meanwhile, as the shaped muffins rest, get your stove ready. Heat a griddle to medium heat
(325 degrees) or use a large skillet over medium low heat. If your griddle or skillet is non stick or
seasoned, there is no need to grease it. If not, grease with a little butter. Once griddle is heated,
sprinkle lightly with cornmeal and begin to cook the muffins.

READ BEFORE COOKING MUFFINS:

Using a flat spatula, carefully transfer muffins to your pan/griddle allowing at least 2 inches between
each one to give them room to puff up as they cook. Gentle flatten them around the edges with the
back of the spatula. Be careful NOT TO FLATTEN too hard — as this will deflate them. Cook 7-8 minutes
and then flip over, gently flatten again, and cook for another 7-8 minutes. Transfer to baking sheet when
done cooking.

The cook time is a general guideline — cook until golden brown on each side and edges seem set. As the
muffins cook, preheat the oven to 350 degrees.

Bake for 8-11 minutes or until an instant read thermometer reads 200 degrees in the center. OR cut
open a muffin after 8 minutes. If it is still doughy, return to oven until cooked through. Usually, 10
minutes is about right. (You can even use a toaster oven to bake them.)

Remove from oven and let cool for 10 minutes before slicing and handling. To preserve the craggy
texture, slice the muffins in half using a serrated knife. Toast halves in the toaster and serve warm with
butter, honey, jam, etc. Can be used by sandwiches or eggs benedict.

Store leftovers covered at room temp for up to 2 days or refrigerate up to 3 days. After that, its best to
freeze them. They can keep in freezer up to 3 months if kept in airtight container or freezer bag.



