
English Muffins 
Makes 8 

Hands-on Time 20 minutes 
Proving Time + 2 hours 

Cooking Time 12 minutes 

Ingredients 
400g plus extra for dusting Strong white 
bread flour 
1 tsp Fast action yeast 
1 tsp Fine salt 
1 tbsp Caster sugar 
40g Unsalted butter (softened) 
250ml Full-fat milk 
Oil for greasing (I use olive oil. You may 
want to use flavourless e.g. sunflower or 
vegetable) 
2 tbsp Semolina 

Equipment 
Mixing bowl 
Tea towel or clingfilm 
Rolling pin 
8.8-9cm Circular cutter 
Baking tray 
Large frying pan 
Spatula 

Add the 400g of flour to the mixing bowl 
followed by the yeast on one side, and 
the salt, sugar, and butter to the other.  

Add the milk and combine using your 
hand. Once it has come together, tip out 
onto the worktop in front of you.  

Knead the dough for 5 minutes until 
smooth. Flour the worktop only if you 
need to.  

Clean the mixing bowl and lightly grease 
using the oil. Add the dough and cover 
with clingfilm or a cloth and leave to 
prove. If you are making the muffins the 
next day, pop the bowl into the fridge, 
otherwise it will take about 2 hours to 
double in size.  

Once the dough has risen, tip it back out 
onto a floured worktop.  

Roll out until it's 1cm thick. 

Take the cutter and dust with flour before 
cutting out the muffins.  

Sprinkle the baking tray with the 
semolina.  

Pick up a muffins and place onto the 
semolina to coat. Flip over to coat the 
other side. 

Leave to stand in the tray for at least 30 
minutes. 
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Place the frying pan over a medium heat 
and leave to warm up for 5 minutes.  

Add the muffins to the pan and cook for 6 
minutes a side. You may need to cook 
them in batches. 

Enjoy!
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