
Homemade English Muffins Recipe

Yield: 12 muffins 
Prep Time: 15 minutes 
Rise Time: 1.5–2 hours 
Cook Time: 15 minutes

Ingredients

• 3 ½ cups (440g) all-purpose flour
• 2 teaspoons instant yeast
• 1 tablespoon granulated sugar
• 1 teaspoon salt
• 1 cup (240ml) whole milk, warmed (about 110°F/43°C)
• ¼ cup (60ml) warm water (about 110°F/43°C)
• 2 tablespoons unsalted butter, melted
• 1 large egg
• Cornmeal, for dusting 

Instructions

1. Activate the Yeast:

◦ In a large bowl or the bowl of a stand mixer, whisk together the warm milk, warm 
water, sugar, and yeast. Let it sit for about 5 minutes until foamy. 

2. Make the Dough:

◦ Add the melted butter, egg, and salt. Stir to combine.
◦ Gradually mix in the flour, 1 cup at a time, until a soft dough forms.
◦ Knead the dough (by hand or with a dough hook on low speed) for about 5–7 

minutes until it becomes smooth and slightly tacky. 

3. First Rise:

◦ Lightly grease a bowl and place the dough inside, covering it with a damp towel. 
Let it rise in a warm spot for about 1 to 1.5 hours, or until doubled in size. 

4. Shape the Muffins:

◦ Punch down the dough and turn it out onto a lightly floured surface.
◦ Roll it out to about ½ inch (1.25 cm) thick.
◦ Cut out rounds using a 3-inch (7.5 cm) biscuit cutter (or a glass).
◦ Place them on a baking sheet dusted with cornmeal to prevent sticking.
◦ Lightly sprinkle the tops with cornmeal. Cover and let them rest for 30 minutes. 



5. Cook the Muffins:

◦ Heat a large skillet or griddle over medium-low heat. Lightly grease with butter 
or oil.

◦ Cook the muffins for 5–7 minutes per side, until golden brown and cooked 
through.

◦ If they brown too fast but are still doughy inside, transfer them to a preheated 
350°F (175°C) oven for about 5 minutes to finish baking. 

6. Cool & Serve:

◦ Let the muffins cool for at least 10 minutes.
◦ Split with a fork (not a knife!) to get the signature nooks and crannies.
◦ Toast and serve with butter, jam, or as part of an eggs benedict.

Nutritional Breakdown (Per Muffin)

• Calories: ~170
• Carbs: ~30g
• Protein: ~5g
• Fat: ~3g
• Fiber: ~1g
• Sugar: ~2g
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