
1. Grease the muffin tray with a little butter or
line it with 12 paper muffin cases. Preheat the
oven to 180°C fan/gas mark 6. Start off by
making the crumble: in a bowl mix the flour and
sugar together, then using your fingers rub the
butter in until the mixture resembles
breadcrumbs. Set aside for later.
2. Combine the flour, baking powder, sugar and
ground almonds in a medium bowl and mix
well. Add the butter and rub it into the dry
ingredients in the same way you did for the
crumble.
3. Pour the milk into a measuring jug or a bowl,
add the eggs and vanilla extract and whisk
lightly until just combined. Pour into the flour
mixture and mix with a spoon or a spatula for
about half a minute.
4. Gently fold in the blackberries. Don’t overmix
the batter; blackberries are very delicate and
fall apart easily.
5. Divide the batter evenly between 12 cases. 
(I use larger muffin cases; if yours are on a
smaller side, more like cupcake cases, you
may end up with more than 12 muffins.) Don’t
worry if the cases look quite full and there’s just
a bit of room left for the crumble. Sprinkle the
tops with the crumble and bake for 25 minutes
until golden brown and the skewer or toothpick
inserted in the middle comes out clean. It’s fine
if it’s purple from the blackberries, but it
shouldn’t have any sticky batter on it. If it does,
bake for another 5 minutes. Enjoy. :-) 
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Fresh seasonal blackberries and a crunchy, buttery crumble
topping make these muffins a perfect summer treat.The added
bonus is that they are super quick and easy to make and no
electric mixer is needed.  

60g pain flour
30g caster sugar
30g unsalted butter, at room temperature,
chopped

300g plain flour
2 teaspoons baking powder
80g ground almonds
175g caster sugar
125g unsalted butter, at room temperature,
chopped
2 eggs, at room temperature
180ml milk
1 teaspoon vanilla extract
130g fresh blackberries

Makes 12 muffins
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