
sour cream coffee muffins
recipe: rosie beaucoup, original source unknown

• 1/4 cup brown sugar

• 1/4 cup finely chopped walnuts or pecans

• 1/2 teaspoon cinnamon

• 1/2 cup butter (1 stick)

• 1/2 cup sugar

• 2 eggs

• 1 cup sour cream

• 1 teaspoon vanilla

• 2 cups all-purpose flour

• 1 teaspoon baking powder

• 1 teaspoon baking soda

• 1/4 teaspoon salt

(Makes 12 muffins.) 

Grease or line a muffin tin (12 wells). Make the filling/topping by rubbing together 

the brown sugar, walnuts or pecans, and cinnamon. Set aside.

In a large bowl, cream the butter, sugar and eggs with an electric mixer on medium 

speed. Add the sour cream and vanilla and combine well. In a smaller bowl whisk 

together the flour, baking powder, baking soda and salt. Add the flour mixture to the 

butter mixture and combine well.

Pre-heat oven to 375°F.

Spoon 1 tablespoon of batter into each muffin well. The batter is thick – just press 

it down/spread it with your fingers a little if necessary. Sprinkle 1 teaspoon of 

filling in the middle of each muffin. Top with 1 tablespoon of batter. Sprinkle 

remaining filling on top of each muffin. Bake at 375°F for 25 minutes. Remove from pan 

and cool on rack.
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