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Gluten Free Muffins Recipe

Jump to Recipe

Erin D. | Texanerin Baking

January 14, 2019



Gluten Free Muffins are what&#39;s for breakfast! Chock full of cranberries and bursting with orange flavor, your family will love them.


	[image: Gluten Free Muffins Photo]




	Cranberry and orange is one of my favorite winter flavor combinations. I love gingerbread, pumpkin and all that other stuff, but cranberry orange just seems so cheery! And over here in Berlin, Germany, where the sun rarely comes out in the winter, I need some cheering up. These muffins always do the trick!


	I adapted these from my ownÂ grain-free lemon muffins. They're like pound cake! Awesome grain free pound cake. No soggy muffins or funky texture going on over here. They're dense, but not too dense. And weirdly enough, the texture is better on the second day. I always love that in a recipe because it means I can make these for a get together the day before and not have to worry about getting up early in the morning.
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	These cranberry orange muffins have orange zest, orange extract and orange juice. So I'm going to have to say that you have to be a fan of orange to like these. But if you don't like cranberries, you can leave them out. And if you prefer to use fresh cranberries, that would be fine, too. Just note that the muffins won't be as sweet. They're not that sweet to begin with so if you're giving these to kids, perhaps adding some white chocolate chips to the dough would be a good move!



	The recipe only yields 8 muffins but is easy to double. I usually halve recipes since my husband and I can't keep up with all the baked goods I make, but with these, I highly recommend making the 8 muffins and then freezing any leftovers you may have. Waking up to a dark and dreary day and then realizing you have these muffins ready to go is a great way to start your day!


	For a fully orange-y breakfast, try this healthyÂ orange julius recipe,Â or add thisÂ gluten free granola recipeÂ to your morning meal too!


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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Gluten Free Muffins Recipe



 Embed



 15 m 
 18 m 
 8 Servings
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Rating:
3.3
/ 5.0


(31 Votes)







Ingredients

Wet Ingredients:
	1/4 cup Coconut Oil, or butter, melted
	3 Eggs
	3 tablespoons Honey
	2 tablespoons Orange Zest
	3 tablespoons Orange Juice
	3 tablespoons Plain Yogurt
	1 teaspoon Orange Extract
	1 cup Dried Cranberries


Dry Ingredients:
	1 cup Almond Flour, 96 grams when weighed - please weigh!
	2 tablespoons Coconut Flour
	1 teaspoon Baking Powder
	1/8 teaspoon Salt








Directions



	
		Preheat the oven to 375°F.
	
		Line a muffin pan with 8 muffin liners.
	
		In a large bowl, mix together wet ingredients until well combined.
	
		In a separate medium bowl, mix together dry ingredients until well combined.
	
		Add the dry mixture to the wet and stir just until combined.
	
		Pour the batter into the prepared muffin pan.
	
		Bake the muffins for 15 - 18 or until a toothpick inserted in the middle comes out clean.
	
		Let the muffins cool for 5 minutes in the pan and then turn out onto a wire rack to cool completely.
	
		Cover and store at room temperature for 3 days or past 3 days, store in the refrigerator.
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Recipe Yields:
8 muffins


Prep Time:
15 minutes


Cook Time:
18 minutes


Total Time:
33 minutes







Nutrition Facts


Serving Size
1 muffin



Servings Per Recipe
8




Amount Per Serving

Calories from Fat 132

Calories
262




% Daily Value*



25%

Total Fat
16g



29%

  Saturated Fat
6g



2%

Sodium
44mg



7%

Total Carbohydrate
21g



3%

  Dietary Fiber
3g



  Sugars
17g



13%

Protein
6g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Erin

Erin loves to bake, and especially the challenge of grain-free and gluten-free baking. We're huge fans of her work on Texanerin Baking too!
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Gluten-Free Vegetable Crackers Recipe
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Gluten Free Ginger Snaps
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Easy Gluten Free Pumpkin Spice Cake Recipe
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Gluten Free Banana Bread Bars Recipe
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