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Berry Streusel Muffins 
 

 
Makes 12 
 
Ingredients: 
 
Cake: 
4 oz / 110g caster sugar 
4 oz / 110g unsalted butter 
1 tsp vanilla essence 
2 large eggs 
6 oz /170g self-raising flour 
3 tbsp buttermilk 
 
Berry Topping: 
10 oz / 280g mixed summer berries, fresh or frozen 
1 oz / 30g caster sugar (or more to taste) 
 
Streusel Topping: 
2 oz / 60g plain flour 
1 oz / 30g butter 
½ oz / 15g caster sugar 
 
Method: 
Pre-heat the oven to 180C/350F. Line a 12 hole muffin tin with muffin cases. 
 
Prepare the berries and the streusel mix first so that you have everything to hand when it's time to 
assemble your muffins. 
 
Rinse the berries if using fresh. Place in a large saucepan with the sugar and cook over a low heat 
until the berries have released their juice and begun to break down, stirring frequently with a 



wooden spoon. Use the back of the spoon to break up any larger berries that are still intact. Remove 
from the heat and set to one side to cool slightly. 
 
Next up, the streusel topping. Using your fingertips, rub the fat into the flour until it looks a bit like 
breadcrumbs. Stir in the sugar. 
 
For the cake, cream together the butter and sugar until light and fluffy. This can be done using a 
stand mixer or hand whisk, but don't worry if you have neither; this batch is small enough to be 
mixed by hand, using a clean wooden spoon. Add the vanilla, and then your eggs one at a time. 
Don't worry if the mixture looks a little curdled at this point, I promise it will all come together! 
 
Sift in the flour and stir in until just incorporated. Add the buttermilk and beat until smooth. 
 
Spoon equal amounts into your muffin cases. I find that using an ice cream scoop with a release does 
this neatly, but also gives you a perfect measure for each cake. Spoon your berry mixture over the 
top of each muffin - there's no need to be especially neat here as the cake mix with push up through 
a lot of the fruit as they bake and rise, however you will want about a dessert spoon of berry mix for 
each muffin. 
 
Sprinkle over the streusel mix. These will need to bake for about 35 minutes until the cakes have 
risen and the streusel is golden. Test the cakes to make sure they're done - insert a sharp knife or a 
skewer and check if it comes away clean, or simple gently press down on the surface of one of the 
muffins. If it springs back, it's done. 
 
Allow the cakes to cool in the tin for five minutes before transferring to a wire rack to continue to 
cool. 
 
Once cool, store in an airtight cake tin. These can be kept at room temperature for 3-4 days, and are 
generally at their best on the second day. 
 
 

 


