
 
 Morello Cherry  

Coconut Muffins 

Serves:       Prep Time:  Cook Time: 
                

 

Ingredients: 
 
¾ Cup Crofter’s Organic 
Premium Morello Cherry Fruit 
Spread 
 
¾ Cup Coconut Flour 
 
1 Tsp Baking Powder 
 
½ Tsp Kosher Salt 
 
4 Eggs 
 
1/3 Cup Coconut Oil 
(Melted) 
 
¼ Cup Maple Syrup 
 
2 Tsp Vanilla Extract 
 

Directions: 
 
1. Preheat oven to 375°F and place muffin liners in each of the muffin wells. 

  
2. In a medium sized bowl, whisk together the coconut flour, baking powder, 

and salt until evenly combined. Set aside. 
 

3. In a separate medium sized bowl, whisk together the eggs, coconut oil, 
maple syrup, and vanilla extract until evenly combined. Add the wet 
mixture to the dry mixture and stir with a wooden spoon until evenly 
combined.  
 

4. Next, layer the muffin wells like this: 1 Tbsp muffin batter, 1 Tsp Crofter’s 
Organic Premium Morello Cherry Fruit Spread, 1 Tbsp more of batter then 
top with another 1 Tsp of Crofter’s Organic Premium Morello Cherry Fruit 
Spread.  With a toothpick swirl the layers of batter and fruit spread 
together. 
 

5. Bake for 15 minutes (until you can insert a toothpick in the center, and it will 
come out clean). Remove from oven and allow to cool for 5 minutes. Once 
completely cool, remove from the muffin tray. Serve and enjoy! 
 
 

gluten free 

 Recipe courtesy of Crofter’s Organic https://croftersorganic.com/recipes/              
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