
 

GINGERSNAP PEPPERMINT MUFFINS 

Dry Ingredients: 

1 cup + 2 tablespoons whole wheat pastry flour 

1/4 cup + 2 tablespoons oat flour (I ground up my own oats for a rougher texture, just make sure 

to measure after grinding. Grind about 1/2 cup regular oats and then measure. If you use 

commercially ground, the amount may need to be adjusted a little) 

3/4 cup + 2 tablespoons organic sugar (I tried coconut sugar and it was not sweet enough with 

these measurements, so adjust accordingly if you use it) 

1 1/2 teaspoons baking powder 

1 tablespoon ground cinnamon 

1 1/2 to 2 teaspoons roasted ground ginger (depending on how spicy you want it) 

3/4 teaspoon ground allspice 

just under 1/2 teaspoon fine sea salt 

couple of tablespoons of crushed peppermint candies (optional) 

Wet Ingredients: 

1/2 cup+ 1 tablespoon regular unsweetened coconut milk (carton, not canned) 

1/4 cup + 2 tablespoons grapeseed oil 

3 tablespoons blackstrap molasses (unsulphered will work too I’m sure) 

1 1/2 teaspoons vanilla extract 

1 1/2 tablespoons apple cider vinegar 



Tip: If you don’t want to put any peppermint candies in the actual muffins, you can just sprinkle 

them on top after they have cooled completely after coming out of the oven. I did this with one 

of the batches and loved it! Just a touch of peppermint! 

Directions: 

Pre-heat the oven to 350 degrees. Spray with nonstick spray a muffin pan and lay small round 

circles of parchment paper inside the muffin pan cups. I just cut small round circles myself, 

rubbed them on the greased muffin pan, then flipped them over so that both sides of the paper 

were greased. This made for a very easy removal of the muffins. I highly recommend this. Using 

paper liners makes the muffins stick and not using the parchment paper makes the muffins still 

stick to the bottom or really greasy. 

Sift together or use a mesh strainer to combine all the dry ingredients into a medium sized bowl. 

Whisk very well until thoroughly combined and no lumps remain. Stir in the peppermint candies, 

if using. In a small coffee mug, combine the milk, oil, molasses and vanilla and whisk well. Now 

whisk in the apple cider vinegar and immediately pour into the dry ingredients. Stir with a spoon 

just until combined, being careful not to over mix. 

Carefully spoon the batter into the prepared muffin pan, filling up 10-12 cups. Bake for 14-15 

minutes, or until a few dry crumbs on a toothpick remain when inserted in the center of a muffin. 

Do not over bake, or they will be dry! Let them cool for 10 minutes and then loosen them around 

the edges with a butter knife, if necessary, and cool completely before removing them or they 

will fall apart. They should slide out fairly easy, as long as you used the parchment paper. 

Sprinkle crushed peppermint on top of the muffins once they have completely cooled. 
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