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Buttermilk Doughnut Muffins 
 
 
This recipe takes only 30 minutes from start to 
finish and makes 12 muffins. 
 
▪ 2 1/2 cups all-purpose flour 
▪ 1 teaspoon baking soda 
▪ 1/2 teaspoon kosher salt 
▪ 1 cup low-fat buttermilk 
▪ 2/3 cup dark brown sugar, packed 
▪ 2 eggs 
▪ 1/2 cup unsalted butter, melted and divided 
▪ 2 teaspoons vanilla extract 
▪ 1 cup sugar 
▪ 2 teaspoons cinnamon sugar 
▪ Cooking Spray (for the pan) 

 
Preheat your oven to 325 degrees F.  Coat a 12-cup muffin pan with cooking spray. 
In a large bowl, whisk flour, baking soda and salt.  In a separate bowl, whisk 1 cup 
buttermilk, 2/3 cup dark brown sugar, 2 eggs, ¼ cup melted butter and 2 teaspoons 
vanilla extract.  Add the wet ingredients to the dry and whisk until smooth. 
 
Spoon ¼ cup batter into each of the 12 muffin cups.  I used a #16 ice cream scoop 
for this purpose.  Bake at 325 degrees F for about 13 minutes.  The finished muffins 
will spring back lightly when pressed.  Cool in the pan for three minutes. 
 
Place 1 cup sugar and 2 teaspoons cinnamon in a small bowl.  Put the remaining ¼ 
cup melted butter in a separate bowl. 
 
Gently remove the donut muffins.  Then roll them in the remaining ¼ cup of melted 
butter.  Then toss them in the bowl of cinnamon sugar to coat. 
 
Place the finished muffins in liners if you like, or just pile them on a plate. 
 
These treats are best served warm just out of the oven, but they will keep reasonably 
well for 6-12 hours. 
 
VARIATIONS 
▪ Use a mini-muffin pan to make 48 mini-doughnut muffins. 
▪ Skip the butter dip and cinnamon sugar and dip the tops in 

frosting instead made of 2 cups confectioner's sugar, 2-3 
tablespoons whole milk, ½ teaspoon vanilla and a pinch of 
salt.   Add 1 tablespoon unsweetened cocoa powder to 
make chocolate.  Add sprinkles...you know...for the kids. 


