
THE SHORTLIST'S MUFFINS 
 

I wish I could say these were my creation, but alas...these come straight from the source, the epic cafe 
the shortlist on the corner of Abercrombie and Ivy in Darlington, Sydney. They are perfect & 

awesome, just like their creators. For the real deal and what we consider the best coffee we've ever had, 
you can't go past this place, where, by the way, every day they switch up the muffin variety on offer. 

All the more reason to develop a habit, don't you think? 
 

MAKES 12 big, beautiful, bakery-style muffins 
 

BY: THE SHORTLIST via THE SHORTLISTS 
 
3 cups self-raising flour 
1/2 cup raw sugar 
1/2 cup brown sugar 
1/2 cup white sugar 
2 small (or 1 x-large) eggs 
3/4 cup milk 
125 grams (9 tablespoons) butter, melted and cooled slightly 
1/4 cup vegetable or canola oil 
 
Flavorings (see below for ideas) 
 
In a large bowl, mix the flour and sugars. In another bowl, mix all the other 
ingredients except the flavorings. Gently fold the wet ingredients into the flour/sugar 
mixture until just combined. Gently fold in the flavorings. 
 
Grease a muffin tin (or better yet use muffin cups; these muffins stick easily). Fill 12 
cups 3/4 full (they rise quite a bit), then let them sit for a couple of hours on the 
counter (or overnight in the fridge).  
Sprinkle with raw sugar if desired. 
 
Preheat oven to 350°F/180°C. When oven is hot, bake muffins for 25-35 minutes, 
until golden brown on top and a toothpick inserted comes out clean. Cool slightly in 
the tin before carefully removing. (Can be frozen once completely cooled.) 
 
FLAVOR IDEAS: 
2 apples, stewed in some water with a pinch of cinnamon, nutmeg, sugar & clove until soft + cinnamon 
chocolate chunks + chopped pear 
blueberries + lemon zest 
white chocolate chunks + raspberries 
peaches + fresh grated ginger 
hazelnuts + milk chocolate chunks 
cranberries + orange zest 
 


