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Luxury English Muffins

By Daniel Leader, Lauren Chattman

Ditte Isager

Yield: Makes 10 muffins

This recipe was inspired by the English muffins I saw on a visit to London’s Borough
Market. Unlike the inch-thick, pallid packaged specimens I was familiar with from my
local supermarket and diner, these were a good 2 to 3 inches tall, with a beautiful golden
brown griddled crust.

This recipe is excerpted from Simply Great Breads.

I knew that it would take a few tricks to bake these extra-tall muffins successfully, but the
result was well worth the effort. They start on the griddle, in baking rings, to keep them in
shape (if you don't have rings, you can fashion some from cleaned tuna cans, removing
the top and bottom lids and smoothing out any metal burrs before using them—a tip I
learned years ago from the classic cookbook Laurel’s Kitchen). Because they are so thick,
they won'’t cook all the way through on the griddle, as do conventional English muffins, so
they must be finished off in the oven. The trickiest thing about this recipe is keeping track
of your muffins as they bake. First, they need to be browned on both sides—don’t skimp
on the butter, which gives the crust such great flavor—and cooked enough so that they



won't collapse when handled. As soon as they are browned, they must be transferred to
the preheated oven to bake through. Don't become so involved with browning the next
batch that you forget to remove the first batch from the oven as soon as they are done!

For those iconic nooks and crannies, insert the tines of a fork into the middle of the
muffins all the way around, and then pull apart before slathering with butter and jam.

Ingredients

17.64 oz. (3-%2 cups) unbleached bread flour

3-Y tsp. sugar

1-2 tsp. fine sea salt or kosher salt

1-¥% tsp. instant yeast

1-¥2 cups room temperature buttermilk (70°F to 78°F)
Cornmeal, for dusting

10z. (2 Tbs.) unsalted butter

Preparation

Combine the flour, sugar, salt, and yeast together in a large mixing bowl or the bowl of a
standing mixer fitted with the dough hook. Add the buttermilk and stir with a rubber
spatula or mix on medium speed until a rough dough comes together.

Knead the dough until it is smooth, 8 to 10 minutes on medium-low speed. It will be a
fairly stiff dough. Cover the bowl with plastic wrap and let stand at room temperature until
it doubles in size, 1 to 1-%2 hours.

Grease a baking sheet and then dust it with cornmeal. Turn the dough onto a floured
countertop and divide it into 10 equal pieces. Round each piece into a ball and place the
balls on the prepared baking sheet. Sprinkle the tops of the dough balls with more
cornmeal and cover loosely with plastic wrap. Let stand at room temperature until puffy
and almost doubled in size, 1 to 1-%2 hours.

Heat the oven to 350°F. Place a clean baking sheet in the oven. Heat a cast-iron griddle or
skillet on top of the stove over medium-low heat.

Melt a teaspoon or two of the butter on the preheated griddle. Coat your baking rings with
butter and place as many as will fit on the hot griddle. Gently place a ball of dough into
each ring on the heated griddle and cook until the bottoms are well-browned, 8 to 10
minutes. Carefully flip each muffin in its ring and cook until golden on the other side. Take



care not to turn the English muffins too soon. You want to wait until they are well set, or
they might collapse.

As the muffins are browned, place them on the baking sheet in the oven and bake until
they are cooked through, 6 to 8 minutes. Transfer the fully baked muffins to a wire rack as
they are cooked through.

Repeat with the remaining muffins, adding more butter to the pan as needed and
transferring the griddled muffins to the oven to finish baking. Let the muffins cool
completely on the rack before serving. “Luxury” English Muffins are best eaten on the day
they are made. For longer storage, freeze in a zipper-lock plastic bag for up to 1 month. To
defrost, place on the countertop for 15 to 30 minutes, and reheat in the oven at 350°F for 5
minutes before serving.
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