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Lemon-Glazed Almond Poppy Seed Muffins 
 
Based loosely on a recipe for Applesauce Spice Muffins from Jeanne Sauvage’s Gluten-
Free Baking for the Holidays, these muffins have a thin lemon glaze that crackles when it 
dries. If you’d prefer two-bite muffins, bake the batter in batches in lined mini-muffin 
tins. The tiny muffins will only take 15 to 20 minutes to bake. 
 
I used Jeanne’s gluten-free all-purpose flour blend for my muffins. 
 
Time: 20 minutes prep time 
Makes: About 18 muffins 
 
For the muffins 
Muffin liners 
2 1/2 cups (350g) gluten-free all-purpose flour, such as Jeanne’s Gluten-Free All-Purpose 
Flour Mix 
2 tablespoons poppy seeds 
1 tablespoon lemon zest                      
1 1/2 teaspoons baking soda 
1 teaspoon baking powder 
1/2 teaspoon salt 
1 stick (1/2 cup) unsalted butter, at room temperature 
3/4 cup sugar 
2 large eggs, at room temperature 
1 1/3 cups nonfat Greek yogurt 
1/2 teaspoon almond extract 
1/2 cup nonfat milk 
Sliced almonds, for topping (optional) 
 
For the glaze 
1 cup confectioners’ sugar, sifted 
3 tablespoons freshly-squeezed lemon juice 
 
Preheat the oven to 350°F. Line 18 standard muffin cups (or 12 standard cups and 12 
mini cups) with muffin liners and set aside. 
 
In a large bowl, whisk together the flour, poppy seeds, lemon zest, baking soda, baking 
powder, and salt. Set aside. 
 
In the work bowl of a stand mixer fitted with the paddle attachment, cream together the 
butter and sugar on medium speed until light, about 3 minutes. Add the eggs one at a 
time, beating well between each addition. Scrape down the sides and bottom of the bowl, 
add the yogurt, and beat on low speed until combined. Add half the dry ingredients and 
mix on low to blend. Stir the almond extract into the milk, add to the bowl, and mix 
again. Add the remaining dry ingredients and beat until just combined.  
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Spoon the dough into the prepared muffin cups, filling them about three quarters of the 
way full. Sprinkle the tops with sliced almonds, if using. Bake the muffins until lightly 
browned (a toothpick inserted into the center should come out clean), 15 to 20 minutes 
for mini muffins and 25 to 28 minutes for standard-sized muffins.  
 
When the muffins come out, make the glaze: Stir together the confectioners’ sugar and 
lemon juice in a small bowl until smooth. Transfer the muffins to a cooling rack, then 
drizzle or brush a little glaze onto each muffin. Let the glaze cool for about 10 minutes, 
then enjoy warm. 
 
Note: Muffins can be stored in an airtight container at room temperature up to 5 days.  


