
	

	
	
 
Ingredients  
(This makes about 6 giant muffins—I quadruple and freeze; these ship well. These are 600 or more calories depending 
on amount of topping. We paired with a Martinelli’s apple juice – the one in the glass jars is 180 calories- for night 
snack.) 
 

½ cup butter at room temperature 
½ cup sugar 

¾ cup brown sugar divided 
1 large egg 
1 cup heavy whipping cream ((HWC)/double cream with one tablespoon lemon juice (let sit for 5 minutes;  

 this replaces buttermilk and is where the added calories come from) 
1 cup whole wheat flour 

1 cup all-purpose flour 
1 tsp baking powder 
1 tsp baking soda 

¼ tsp salt 
1 tbsp. cinnamon  

2 cups diced dried apples (most calorically dense), fresh peeled apples, or apple pie filling (if you use filling, I would drain 
some liquid first) 
1 cup ground almonds  
 

Directions 
 

1) Preheat oven to 375 and line 6-muffin pan 
2) Mix together butter, granulated sugar and ¼ cup brown sugar, beating until fluffy 
3) Add egg and mix well (I do this with a wooden spoon NOT beaters) 
4) Gently mix in as few strokes as possible the HWC 
5) Stir in dry ingredients that have been mixed together 
6) Fold in apples 
7) Divide batter, fill cups and sprinkle liberally with brown sugar (cut butter and brown sugar together for added 

calorie boost)  
8) Bake muffins for 25-30 minutes or until toothpick inserted into center comes out clean 
9) Remove from oven, cool for 5 minutes then turn onto baking rack to finish cooling.  

 
*My daughter’s anorexia was very health-focused and the wheat flour and apples give this a “healthy” look and feel while 
being calorically-dense, which was helpful in early refeeding. I think it may also have helped that it is meant to be broken 
up so bites were not as overwhelming initially.  

Mama’s	Magic	Muffins	

JD	Ouellette	(adapted	from	a	King	Arthur’s	Flour	Recipe)	


