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Lemon-Poppy Seed Muffins
Makes 6 jumbo muffins, or 12 standard muffins

Lemon and poppy seeds are a popular pairing. This batter is much looser than the batters for the
other muffins in this chapter and so results in a very light, lemony muffin. It's best to use an
immersion blender to emulsify the melted butter into the batter.

You’'ll need a 6-cup jumbo muffin pan [or 12-cup standard muffin pan], muffin papers, and a
pastry bag with a 3/4—inch plain tip (optional).

1-1/4 cups cake flour - (161 grams)

1/2 +1/8 teaspoon baking powder - (3.4 grams)

1/2 teaspoon kosher salt - (1.7 grams)

1 cup + 3 tablespoons granulated sugar - (234 grams)

1/2 cup + 3 tablespoons eggs - (170 grams) [about 3 extra large eggs]

3/4 teaspoon vanilla paste - (4.5 grams)

6.8 ounces unsalted butter, melted and still warm - (194 grams) [about 10 Tbsp.]
1/4 cup fresh lemon juice - (60 grams)

1 tablespoon (generous) grated lemon zest - (6 grams)

1-1/2 teaspoons poppy seeds - (4 grams)

For the Batter:
Sift the cake flour and baking powder into a medium bowl. Add the salt and whisk to combine.

Combine the sugar, eggs, and vanilla paste in a deep medium bowl and mix with an immersion
blender. Add the dry ingredients in 2 additions, mixing until just combined. With the blender
running, pour in the butter in a steady stream, and continue to mix until the batter is smooth. Add
the lemon juice and blend again to combine.

Fold in the lemon zest and poppy seeds (see Note). Transfer the batter to a covered container
and refrigerate overnight, or for up to 36 hours.

To Bake the Muffins:
Preheat the oven to 425°F (standard). Line the muffin pan with the muffin papers and spray the
papers with nonstick spray.

Transfer the batter to the pastry bag, or use a large spoon, and pipe or spoon the batter evenly
into the papers, stopping 3/8-inch from the top (135 grams each for jumbo; 67 grams for
standard).

Continued on Page 2
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Place the pan in the oven, lower the oven temperature to 325°F, and bake 34 to 37 minutes, [20
to 25 minutes for standard size muffins], or until the muffins are golden brown and a skewer
inserted in the center comes out clean. Set the pan on a cooling rack and cool completely.

The muffins are best the day they are baked, but they can be wrapped individually in a few layers
of plastic wrap or stored in a single layer in a covered container at room temperature for up to 3
days or frozen for up to 1 week.

Note on Folding:

Folding one ingredient into another --- flour into beaten eggs for a cake, for instance — is so
common an instruction that we scarcely think to define it, but there is a best way to do it. The
method we teach our chefs for folding is to use a double action: spin the bowl! gently
counterclockwise with your left hand as you draw your spatula from the back of the bowl toward
you, scraping the bottom of the bowl, lifting and folding the batter. (If you're a lefty, do the
reverse, spinning the bowl clockwise with your right hand as you fold with your left.) The idea is to
incorporate the dry and wet ingredients uniformly but as quickly as possible to avoid smashing
the air bubbles out of your batter.

[Note: We opted for a light lemon glaze on our muffins. Mix 1 cup of powdered sugar with 1-2
tablespoons fresh lemon juice. Add just enough juice so that the icing ribbons disappear within 5
seconds.]



