
Pumpkin Apple Spice Muffins with Pecan Streusel  

Yield: 16 to 18 muffins  

What You’ll Need for the Muffin Batter:  

1 1/2 cup all-purpose flour  

1 cup whole wheat flour 

1 2/3 cup granulated sugar  

1 teaspoon baking soda  

1 1/2 teaspoons ground cinnamon  

1 1/2 teaspoons ground ginger  

1/2 teaspoon grated nutmeg (freshly grated preferred)  

1/2 teaspoon ground cloves  

1/2 teaspoon salt  

1 15-oz can pumpkin (NOT pumpkin pie filling)  

1/2 cup neutral flavor oil (like grapeseed or canola) 

2 large eggs  

1 teaspoon vanilla  

1 1/2 cups apple, cut into 1/4” chunks (I used Honeycrisp, although any apples, save for a mealy 
macintosh variety would work.)  

What You’ll Need For the Streusel :  

1/4 cup granulated sugar  

2 tablespoons flour,  

2 tablespoons butter, melted  

1/2 teaspoon cinnamon  

1/2 cup chopped pecans.  



What You’ll Do:  

1. Heat oven to 425 degrees F.  
2. Line a 12-count muffin pan with cupcake liners. This recipe makes 16 to 18 muffins 

depending on how much batter you fill each liner with, so you’ll need to line another 
cupcake tin as well.  

3. Make the streusel: In a small bowl, stir together the sugar, flour, cinnamon and butter 
until it begins to clump together and is the texture of wet sand. Mix in the pecans.  

4. In a large bowl, whisk together the all-purpose flour, whole wheat flour, sugar, all the 
spices, the baking soda and salt.  

5. In a medium bowl, whisk together the eggs, oil, pumpkin and vanilla.  
6. Fold the wet mixture into the dry and when almost all the flour is absorbed, add the 

apples and fold them in. Do not overmix or your muffins will be bouncy, bouncy, bouncy 
like Tigger. Let the batter rest for 15 minutes. 

7. Spoon the batter into each cup, filling to the top. Don’t smooth the tops. We are going for 
craggy. Sprinkle the streusel mixture over the tops of the muffins.  

8. Bake for 10 minutes at 425 degrees F, then lower the temperature to 350 degrees F and 
continue to bake for another 15 to 20 minutes. They are ready when a toothpick stuck in 
the middle comes out clean.  

9. Let cool until it’s time to stuff them in your and your loved ones’ faces.  

 


