
MUFFINS
20 Wholesome Recipes



I consider homemade muffins to be the ideal 
snack food because when you make your 
muffins from scratch you get to decide how 
healthy you want them to be. You can include 
whole grain flour, dried fruit, ground flax or 
wheat germ. You can use butter or a healthier 
oil, toss in some nuts or seeds. You can add 
pureed or grated fruit or vegetables.

The options for wholesome muffins are 
endless, as you’ll see in this collection of 20 
recipes. Here you’ll find recipes for classic 
bran muffins, banana muffins, four different 
kinds of blueberry muffins and more.  A bit of 
the nutritious with the delicious.
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Crosby’s has been importing the world’s finest 
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the highest standards of quality and service in all of 
our fine food products.
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BEST BLUEBERRY MUFFINS

3 cups flour, spooned in
1 cup white sugar
1 Tbsp baking powder
¼ tsp baking soda
¼ tsp salt
3 large eggs
1 cup milk
¼ cup Crosby’s Fancy Molasses
¼ cup canola or grape seed oil
1 tsp vanilla
2 cups blueberries

BEST BLUEBERRY MUFFINS
MAKES 14 MUFFINS

• Preheat oven to 400°F and line muffin tins with papers. In a 
medium bowl whisk together liquid ingredients. In a large bowl 
whisk dry ingredients.

• Add liquid mixture to dry ingredients and stir gently 2-3 times. 
Add the berries and mix just until the flour is moistened. 
(Mixing should be held to a minimum – a light stirring for 10 to 
20 seconds. Batter will be lumpy and will break into coarse globs.

• Pour into muffin cups and fill to the top. Bake until golden 
brown, about 20 minutes.

10 TASTY BLUEBERRY MUFFIN RECIPE VARIATIONS:
1.    Add the zest of half a lemon and a pinch of ginger to the dry ingredients before mixing.
2.    Swap out half of the flour with whole wheat pastry flour, regular whole wheat or spelt flour.
3.    Reduce the sugar to 2/3 cup if you prefer your muffins less sweet.
4.    Sprinkle coarse sugar overtop before baking to give them a pretty sparkle
5.    Add 1/4 to 1/3 cup chopped crystalized ginger to the batter.
6.    Swap melted butter for 2 Tbsp. of the oil to add a little richness to the taste.
7.    Add 1/4 cup poppy seeds or 1/2 cup chocolate chips and the zest of an orange.
8.    Add half raspberries and half blueberries for berry blast muffins.
9.    Substitute 1/4 ground flax seed, oat bran or wheat germ for 1/4 cup of the flour.
10.  Dress them up with a lemon glaze (1/2 cup icing sugar, 1 Tbsp. milk or cream and a few 

drops of lemon juice)
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HEALTHY GINGERBREAD MUFFINS

SIX WEEK REFRIGERATOR BRAN MUFFINS

½ cup oil or melted butter
½ cup Crosby’s Fancy Molasses
⅓ cup honey or maple syrup
1 egg
½ cup yogurt or sour cream
½ cup milk
1½ cups flour (spooned in)
1 cup whole wheat 
  or spelt flour (spooned in)
1½ tsp baking soda
¼ tsp salt
1 tsp cinnamon
1 teaspoon ground ginger
Coarse sugar for topping  
  (optional)

HEALTHY GINGERBREAD MUFFINS
ADAPTED FROM PINCH OF YUM

MAKES 12 MUFFINS

• Preheat the oven to 375°F. Grease a muffin tin or line  
with paper liners.

• In a medium bowl, whisk the oil, molasses and honey.  
Whisk in the egg then yogurt and milk.

• In another bowl combine the flours, baking soda, salt and spices.
• Add wet to dry ingredients and stir gently just until combined. 

(Batter will be lumpy).
• Spoon batter into muffin tins and sprinkle with coarse  

sugar (if using).
• Bake for 15 to 20 minutes. (Muffins baked in a dark pan will  

cook more quickly). Let cool in tins for about 10 minutes  
before removing to a cooling rack.

6 cups natural wheat bran
2 cups boiling water
1 cup butter, softened
1 ⅓ cups brown sugar
4 eggs
4 cups buttermilk
1 cup Crosby’s Fancy Molasses
5 cups flour, spooned in
2 Tbsp baking soda
1 Tbsp baking powder
½ tsp salt

SIX WEEK REFRIGERATOR BRAN MUFFINS
MADE WITH NATURAL WHEAT BRAN (NOT BRAN CEREAL)

MAKES FOUR DOZEN MUFFINS

• Preheat oven to 425°F and prepare muffin pans.
• Measure the wheat bran into a large bowl and cover with boiling 

water. Stir and let sit.
• In another bowl, whisk together flour, baking soda, baking 

powder and salt. Set aside.
• In a large bowl, cream butter and sugar. Add eggs, one at a time, 

mixing well after each addition. Whisk in the molasses and 
buttermilk.

• Add flour mixture and stir gently until almost combined. Stir in 
wheat bran mixture and mix gently just until incorporated.

• Scoop into prepared muffin cups and bake at 425°F for 5 
minutes. Reduce oven temperature to 375°F and bake for 
another 18-20 minutes, until muffin tops spring back lightly when touched.

• Cool in pan for 10 minutes then remove to a cooling rack.
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WHOLE WHEAT MOLASSES ZUCCHINI MUFFINS

MULTI GRAIN BLUEBERRY CARROT MUFFINS WITH ORANGE STREUSEL

1 cup grape seed oil or canola oil
½ cup Crosby’s Fancy Molasses
½ cup honey or maple syrup
2 eggs, beaten
2 tsp vanilla
3 cups grated zucchini
1½ cups whole wheat pastry flour 
   (or regular whole wheat flour)
1½ cups all-purpose flour
2 tsp baking soda
2 tsp baking powder
½ tsp salt
1½ tsp cinnamon
½ tsp cardamom or nutmeg

WHOLE WHEAT MOLASSES ZUCCHINI MUFFINS
ADAPTED FROM PINCH OF YUM

MAKES 16 MUFFINS

• Preheat the oven to 350°F.
• In a medium bowl whisk the oil with the honey and molasses. 

Whisk in the eggs and vanilla. Stir in the zucchini.
• In a large bowl whisk the two flours, baking soda and baking 

powder, salt and spices.
• Add wet ingredients to dry and stir gently until almost 

combined.
• Spoon into prepared muffin tins and bake for about 20 minutes 

(until the tops feel done when you touch them lightly.)

2 1/3 cups flour
2/3 cup whole wheat flour
2/3 cup fine-ground cornmeal
2/3 cup rolled oats (not quick-cooking)
2/3 cup packed light brown sugar
4 tsp baking powder
1 tsp baking soda
2 tsp cinnamon
½ tsp nutmeg
½ tsp allspice
½ tsp salt
1 ¾ cups buttermilk
1 1/3 cup oil (grape seed or canola)
1/3 cup Crosby’s Fancy Molasses
1/3 cup pure maple syrup
4 eggs
2 cups grated carrots
1 ½ cups blueberries
For the streusel (optional):
1/3 cup packed light brown sugar
½ tsp cinnamon
¼ cup cold butter, cubed
½ cup flour
1 ½ Tbsp finely grated orange zest

MULTI GRAIN BLUEBERRY CARROT MUFFINS 
WITH ORANGE STREUSEL

MAKES ABOUT 2 DOZEN MUFFINS
• In a large bowl, whisk the dry ingredients (flours, cornmeal, 

oats, sugar, baking powder, baking soda, cinnamon, nutmeg, 
alspice and salt.)

• In a separate bowl, whisk the buttermilk, oil, molasses, maple 
syrup and eggs. 

• Pour the wet ingredients over the dry ingredients and gently mix 
until almost blended.

• Stir in the carrots and blueberries
• Set batter aside at room temperature for 15 minutes. Batter 

should be on the thick side. (Add 2 Tbsp. more flour if the batter 
feels too thin.)

• Heat oven to 400°F. Grease a muffin pan or line with baking cups.
• Make the streusel: In a small bowl, mix ingredients together until 

blended and crumbly.
• Scoop or spoon batter into prepared pan, filling almost to the 

top. (Mound batter slightly in the center of each cup.) Sprinkle 
streusel overtop.

• Place muffin tin in oven and reduce heat to 375°F. Bake for 18 to 
20 minutes, until the tops are springy to the touch.

• When cooked, cool on a rack and remove muffins from pan 
after 15 minutes or so.



A CROSBY’S MOLASSES E-BOOK               WWW.CROSBYS.COM 11

HEALTHY KITCHEN SINK MUFFINS

DOUBLE CHOCOLATE WHOLE WHEAT BANANA MUFFINS

1 cup whole wheat 
   or spelt flour (spooned in)
½ cup flour (spooned in)
¼ cup ground flaxseed
1 cup rolled oats (not instant)
½ cup brown sugar, packed
½ tsp salt
1 tsp baking soda
2 tsp baking powder
½ tsp ground cinnamon
½ cup walnuts, 
    roughly chopped
½ cup dried cranberries 
   or dried cherries or
1 cup buttermilk*
1 egg
1 tsp vanilla
1 banana, mashed
½ cup applesauce
¼ cup Crosby’s Fancy Molasses

HEALTHY KITCHEN SINK MUFFINS
ADAPTED FROM THE PIONEER WOMAN

• Preheat the oven to 350°F. Grease a 12-count muffin pan.
• In a large bowl combine flours, ground flax, rolled oats, brown 

sugar, salt, baking soda, baking powder, cinnamon, walnuts, and 
cranberries. Stir until combined.

• In a separate bowl whisk together the buttermilk, egg, vanilla, 
banana, applesauce and molasses.

• Pour the wet ingredients into the dry ingredients, stirring until it 
just barely comes together.

• Divide batter among muffin cups and bake for 16-18 minutes, or 
until deep golden brown.

* Can use half milk half yogurt or sour your milk with 1 Tbsp 
of vinegar.

1 cup whole wheat 
   or spelt flour (spooned in)
1 cup white flour (spooned in)
6 Tbsp unsweetened
   cocoa powder
2 tsp baking powder
1 tsp baking soda
½ tsp salt
3 large eggs, room temperature
1 cup milk
⅓ cup Crosby’s Fancy Molasses
2 medium bananas, mashed
⅔ cup grape seed 
    or canola oil
1 tsp vanilla
½ cup chopped dark chocolate 
    or dark chocolate chips

DOUBLE CHOCOLATE WHOLE WHEAT BANANA MUFFINS
ADAPTED FROM SWEET SUGARTBEAN

MAKES ABOUT 14 MUFFINS

• Preheat oven to 375°F.
• Line muffin tin with papers, or grease well.
• In a large bowl whisk together dry ingredients.  In a separate 

bowl, beat the eggs until light and frothy.
• Whisk in the milk, molasses, mashed banana, oil and vanilla.
• Gently stir the wet mixture into the dry, add the chocolate, and 

continue mixing until just combined.
• Scoop the mixture into muffin cups.  Bake for 18 – 20 minutes, 

until set.
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DOUBLE CHOCOLATE RYE MUFFINS

BANANA OAT MUFFINS WITH MOLASSES

1 scant cup rye flour
1 cup white flour
6 Tbsp cacao powder
2 tsp baking powder
1 tsp baking soda
¼ tsp salt
3 eggs
1 cup milk or full-fat coconut milk
⅔ cup Crosby’s Fancy Molasses
⅔ cup grape seed or canola oil
100 g dark chocolate, 
    coarsely chopped or 
    ½ cup dark chocolate chips

DOUBLE CHOCOLATE RYE MUFFINS
ADAPTED FROM GREEN KITCHEN STORIES

MAKES 12 LARGE MUFFINS

• Preheat the oven to 400°F and prepare a muffin pan.
• In a large bowl whisk together all dry ingredients.
• In another bowl beat the eggs until frothy then add the milk, 

molasses and oil.
• Add the wet mixture to the dry mixture, stirring just until 

incorporated.
• Add the chocolate or add half of the chocolate and save the 

other half to sprinkle on top of the muffins before baking.
• Spoon batter into the muffin tins and top with remaining of the 

dark chocolate (if that’s what you chose to do).
• Bake for about 18 minutes.

½ cup butter, softened
⅓ cup sugar
2 large eggs
3 ripe bananas, mashed   
   (approximately 1 1/4 cups 
   after mashing)
¼ cup Crosby’s Fancy Molasses
½ cup plain yogurt or buttermilk
1 tsp vanilla
1 tsp baking soda
½ tsp salt
1 tsp cinnamon
1/2 tsp nutmeg
1 ½ cups flour, 
    spooned in (can use 
    half whole grain)
¾ cup rolled oats

BANANA OAT MUFFINS WITH MOLASSES
ADAPTED FROM OUR LADY OF SECOND HELPINGS

MAKES 12 MUFFINS (OR 18 MINI MUFFINS)

• Preheat oven to 350°F and prepare muffin tins.
• In a large bowl beat butter and sugar. Beat in eggs, one at a time.
• Add the bananas, molasses, yogurt, and vanilla and mix well.
• Sprinkle over the baking soda, salt, cinnamon and nutmeg and 

mix well.
• Add the flour 1/2 a cup at a time, mixing gently until just 

incorporated. Gently stir in the oats.
• Spoon into prepared tins and bake for 20-25 minutes, until set.
• Let cool 10 minutes before removing from pan.
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CARROT CAKE MUFFINS WITH MOLASSES CREAM CHEESE ICING

2 cups flour
1 cup whole wheat pastry flour
4 tsp baking powder
½ tsp baking soda
½ tsp salt
1 cup brown sugar
1 tsp cinnamon
¼ tsp nutmeg
¼ cup Crosby’s Fancy Molasses
½ cup butter
1 cup milk
½ cup plain yogurt
3 eggs
1 tsp vanilla
1 cup finely shredded carrots

1 – 125 g package of 
   cream cheese, softened
1 Tbsp butter, softened
1 ½ -2 Tbsp Crosby’s Fancy Molasses
½  tsp vanilla

CARROT CAKE MUFFINS WITH 
MOLASSES CREAM CHEESE ICING

MAKE 18 REGULAR-SIZED MUFFINS

MOLASSES CREAM CHEESE ICING

• Preheat oven to 350°F and prepare muffin pans.
• In a small pan melt butter, remove from heat and stir in 

molasses.
• In a medium bowl whisk together the eggs. Whisk in the milk 

and yogurt then add the butter-molasses mixture along with the 
vanilla.

• In a large bowl combine flour, baking powder, baking soda, salt, 
sugar, cinnamon, and nutmeg.

• Carefully add the wet mixture, stirring until just combined. Stir 
in the grated carrots and mix until incorporated.

• Spoon into prepared pans and bake at 350°F for about 20 
minutes.

• Let cupcakes cool before icing.

• Beat together the butter and cream cheese until smooth. 
• Beat in the molasses and vanilla.



A CROSBY’S MOLASSES E-BOOK               WWW.CROSBYS.COM 17

BLUEBERRY BRAN MUFFINS

APPLE CINNAMON MUFFINS WITH MOLASSES

1 cup flour
¼ tsp salt
½ tsp baking powder
½ tsp baking soda
½ tsp ground cinnamon
¾ cup plus 2 Tbsp. plain yogurt
½ cup sugar
6 Tbsp Crosby’s Fancy Molasses
2 Tbsp honey
2 eggs, lightly beaten
1 tsp vanilla
2 ½ cups wheat bran
1½ cups blueberries

BLUEBERRY BRAN MUFFINS
MAKES 12-14 MUFFINS

• Preheat the oven to 350°F and prepare muffin pan.
• In a large bowl whisk together flour, salt, baking powder, baking 

soda and cinnamon.
• In a medium bowl whisk yogurt, sugar, molasses and honey.
• Whisk in the eggs and vanilla.
• Stir the wet ingredients into the dry and mix gently until almost 

combined.
• Stir in the wheat bran in two additions.
• Stir in the blueberries and mix until evenly distributed.
• Spoon into prepared muffin pan and bake for 25-30 minutes 

if using fresh berries. Bake for 30-35 minutes if using frozen 
blueberries.

1 cup flour
½ cup whole wheat 
   or spelt flour
2 tsp baking powder
¼ tsp salt
1 tsp cinnamon
½ cup buttermilk or sour milk*
½ cup Crosby’s Fancy Molasses
2 eggs
1 tsp vanilla extract
¼ cup canola, grape seed 
    or olive oil
2 cups peeled and chopped apples  
   (about 2 medium apples)

APPLE CINNAMON MUFFINS WITH MOLASSES
ADAPTED FROM TABLE FOR TWO

MAKES 12 REGULAR SIZED MUFFINS

• Preheat oven to 400°F and grease muffin pan (or line with 
muffin cups).

• In a large bowl, whisk flours, baking powder, salt, and 
cinnamon.

• In another bowl, whisk together buttermilk, molasses, eggs, 
vanilla, and oil.

• Make a well in the dry ingredients and pour in the buttermilk 
mixture. Stir gently until almost combined.

• Add the chopped apples and gently fold them into the batter.
• Spoon batter into prepared muffin cups and bake for 15-20 

minutes.

* To sour milk, add ½ Tbsp. of vinegar to your measuring cup and fill 
to the ½ cup mark with milk. Let sit 5 minutes.
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BOSTON BROWN BREAD MUFFINS

ALAN’S GINGER MOLASSES MUFFINS

½ cup rye flour
½ cup yellow cornmeal
½ cup all-purpose 
    or whole wheat flour
¾ tsp salt
1 ½ tsp baking soda
1 egg
⅓ cup Crosby’s Fancy Molasses
⅓ cup packed dark brown sugar
⅓ cup vegetable oil
1 cup buttermilk or soured milk*
½ tsp vanilla
1 cup golden raisins, currants 
   or dried cranberries

BOSTON BROWN BREAD MUFFINS
MAKES 12 MUFFINS (THE OLD FASHIONED SIZE)

• Butter a standard muffin pan.
• Mix together the flours, cornmeal, salt, and baking soda.
• In a separate bowl, combine the egg, molasses, sugar, oil, 

buttermilk and vanilla.
• Blend well. Stir the buttermilk mixture into the dry 

ingredients, along with the fruit, mixing gently until just 
combined.

• Fill the prepared muffin tins 3/4 of the way
• Bake at 400°F for 15-20 minutes (until tester comes out 

clean.)

* To sour you milk add 1 Tbsp. of vinegar to the cup of milk. Let sit 
for 5 minutes.

1 ½ cups flour
½ cup natural bran 
   (or ground flax or wheat germ)
⅔ cup sugar
1 tsp baking powder
½ tsp baking soda
1 tsp cinnamon
¼ tsp Salt
2 eggs
¼ cup canola oil
¾ cup milk
½ cup Crosby’s Fancy Molasses
2 Tbsp fresh grated ginger 
   (or 1 ½ tsp dried ginger*)

ALAN’S GINGER MOLASSES MUFFINS
(SLIGHTLY ADAPTED)

MAKE 12 REGULAR-SIZED MUFFINS

• Grease a 12 cup muffin pan and set aside.
• Preheat oven to 350°F.
• Combine dry ingredients in a medium size bowl and set 

aside.
• In a separate bowl beat together eggs, oil, milk, molasses and 

fresh ginger.
• Carefully add wet ingredients to dry ingredients and stir 

gently until just incorporated.
• Pour batter into greased muffin cups and fill 2/3 full.
• Bake for 20 – 25 minutes and remove when nicely browned.
• Loosen edges with a knife and remove from pan when cool.

* If using dried ginger combine it with the flour mixture.
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LOW CALORIE BRAN MUFFINS

BUTTERMILK GINGERBREAD MUFFINS

1 cup whole wheat flour
1 tsp baking soda
1 ½ cups natural bran
¼ cup toasted wheat germ
½ cup raisins
1 egg
½ cup Crosby’s Fancy Molasses
¾ cup milk
2 Tbsp oil

LOW CALORIE BRAN MUFFINS
MAKES ONE DOZEN REGULAR MUFFINS

• In a medium bowl mix together dry ingredients. Stir in 
raisins.

• In another bowl combine egg, molasses, milk and oil.
• Add this to the dry ingredients and mix just until 

combined.
• Spoon into prepared muffin tins.
• Bake at 400°F for 20-25 minutes (regular muffins) or 15-18 

minutes for mini muffins.
• Recipe doubles well.

1½ cups whole wheat flour
2/3 cup all-purpose flour
2½ tsp baking soda
1/3 cup brown sugar
1 Tbsp ground ginger
1 tsp cinnamon
1/8 tsp cloves
½ tsp salt
1 egg
1/3 cup grape seed oil (or olive oil)
½ cup Crosby’s Fancy Molasses
¾ cup buttermilk
Coarse sugar for sprinkling (optional)

BUTTERMILK GINGERBREAD MUFFINS
 10-12 MUFFINS 

• Preheat oven to 375°F. Prepare muffin pan.
• In a large bowl, whisk flours with sugar, baking soda, spices 

and salt.
• In another bowl, lightly beat the egg then whisk in oil and 

molasses. When well combined whisk in the buttermilk.
• Make a well in the dry ingredients and pour in the egg 

mixture. Stir gently until just combined taking care not to 
overmix.

• Spoon into prepared pan. Sprinkle with coarse sugar, if 
using.

• Bake for 15-20 minutes until the tops spring back when 
lightly touched.
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HEALTHY BLUEBERRY WHEAT GERM MUFFINS

SWEET BRAN MUFFINS

½ cup wheat germ
1 ¼ cups flour
½ tsp salt
1 ½ tsp baking soda
½ cup sugar
1 cup of plain yogurt 
(or flavoured, if that’s 
what you have on hand)
2 eggs
¼ cup oil
3 Tbsp Crosby’s Fancy Molasses
1 cup blueberries 
   (more if you prefer)

HEALTHY BLUEBERRY WHEAT GERM MUFFINS
• Preheat oven to 350°F and grease 12 regular-sized muffin 

cups.
• In a medium bowl combine dry ingredients.
• In another bowl combine yogurt, eggs, oil and molasses.
• Pour wet mixture over the dry ingredients and mix gently, 

just until combined.
• Stir in blueberries.
• Spoon into prepared muffin pans and bake at 350°F for 

18-20 minutes.

2½ cups flour
2 tsp baking powder
½ tsp baking soda
1½ tsp salt
1½ cups bran
1 egg beaten
1 cup Crosby’s Fancy Molasses
¾ cup milk
¼ cup butter, melted

SWEET BRAN MUFFINS
• Preheat oven to 400°F. Line muffin tins with muffin 

papers. 
• In separate bowls combine liquid ingredients and dry 

ingredients. 
• Add wet ingredients to dry and lightly mix. The batter 

should remain well mixed but lumpy.
• Fill muffin cups to 2/3 full. Bake for 15 – 20 minutes until 

firm and nicely browned.
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PUMPKIN OAT MOLASSES MUFFINS

LEMON POPPY SEED MUFFINS

1¾ cups whole wheat pastry flour or 
    regular whole wheat flour (spooned in)
1/3 cup old-fashioned oats, 
    plus more for sprinkling on top
½ tsp salt
1 tsp baking soda
½ tsp cinnamon, plus more for sprinkling 
on top
½ tsp ground ginger
¼ tsp nutmeg
¼ tsp allspice
1/3 cup oil or melted butter
¼ cup Crosby’s Fancy Molasses
¼ cup honey or maple syrup
2 eggs, at room temperature
1 cup pumpkin purée
¼ cup milk
1 tsp vanilla

PUMPKIN OAT MOLASSES MUFFINS
MAKES ABOUT 11 MUFFINS

• Preheat oven to 325°F. Prepare muffin pans.
• In a large bowl stir together the flour, oats, baking soda, salt 

and spices.
• In a medium bowl whisk the oil, molasses and honey or 

maple syrup. Add eggs, one at a time. Mix in the pumpkin 
purée, milk and vanilla.

• Add the wet mixture to the dry mixture and stir just until 
combined.

• Spoon batter into muffin cups and sprinkle with a little 
cinnamon and oats.

• Bake at 325°F for about 25 minutes.

3 cups flour, spooned in
2/3 cup sugar
1 Tbsp baking powder
¼ tsp baking soda
½ tsp ginger
¼ tsp salt
2 Tbsp poppy seeds
Zest of one lemon
3 large eggs, room temperature
1 cup milk
¼ cup Crosby’s Fancy Molasses
1 tsp vanilla
Juice of one lemon (3 Tbsp.)
½ cup butter, melted

LEMON POPPY SEED MUFFINS
MAKES 14 MUFFINS

• Preheat oven to 400°F and prepare muffin pan.
• In a large bowl whisk together flour, sugar, baking powder, 

baking soda, ginger, poppy seeds, lemon zest & salt.
• In a medium bowl whisk the eggs, then whisk in the milk, 

molasses, vanilla, lemon juice and melted butter.
• Make a well in the dry ingredients and pour over the liquid 

mixture. Stir gently just until the flour is moistened. (Batter 
will be lumpy.)

• Spoon into muffin cups and fill to the top.
• Bake at once until golden brown, 13-15 minutes.
• Lemon glaze:
• Juice of half a lemon (1 1/2 Tbsp.)
• About 3/4 cup icing sugar
• Whisk together and spoon over cooled muffins. Add more 

icing sugar if it’s too runny.
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MORE ABOUT OUR MOLASSES

Fancy Molasses
The highest grade of molasses available, fancy molasses 
is the pure juice of the sugar cane, condensed, inverted 
and purified. It is 100% natural and contains no additives 
or preservatives. It is lighter in colour than the other 
molasses products, and the flavour is tangy sweet. 
All the recipes in this cook book are made with fancy 
molasses.

Cooking Molasses
Cooking molasses is a blend of blackstrap and fancy 
molasses. It is thicker and darker than fancy molasses 
– less sweet, with a more “full-flavoured” taste. Any 
product made with cooking molasses will have a much 
more robust “molasses” flavour than if fancy molasses 
is used.

Blackstrap Molasses
Blackstrap molasses is the highly-concentrated, final 
by-product of the sugar manufacturing process. As the 
sugar crystallizes, the residual cane juice thickens into a 
dark mass and is separated out through a centrifuge. The 
resulting molasses is very dark with a robust, somewhat 
bitter flavour. Like fancy molasses, it is a pure product 
and contains no added sulphates or sulphites. Blackstrap 
molasses is recognized for its health benefits and is 
an excellent source of many minerals and nutrients 
including iron, magnesium and calcium.

We Don’t Add Sulfur
Crosby’s does not add sulphur to any of our products.
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Notes

• Tasty & nutritious
• Made from pure sugarcane
• A source of iron, magnesium and potassium
• No preservatives
• Gluten free
• Non-GMO

MOLASSES
100% NATURAL



FOR MORE GREAT RECIPES AND 
TO FIND OUT MORE ABOUT 
MOLASSES VISIT CROSBYS.COM

Crosby Molasses Co. Ltd.
PO 2240, Saint John, NB E2L 3V4
crosbys.com

Le livre de recettes est aussi disponible en français.

Sometimes 
Slow is a 
good thing.


