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Peach Cobbler Muffins 
By Sweet Breezy 

 

Yield: 12-15 standard muffins 

Prep time: 15 minutes 

Bake time: 25 minutes 

 
Muffins: 
½ cup unsalted butter, softened 
½ cup packed brown sugar (or ¼ cup packed truvia brown sugar) 
¼ cup granulated sugar (or 2 Tbsp truvia) 
2 large eggs 
½ cup buttermilk 
2 tsp vanilla extract 
1 ¾ cups gluten free flour 
1 tsp baking soda 
1 tsp baking powder 
2 tsp xanthan gum 
½ tsp cinnamon 
1/8 tsp allspice 
½ tsp salt 
3 Tbsp buttermilk 
2 cups chopped peaches 
 
Crumb Topping: 
1/3 cup packed brown sugar 
1 Tbsp granulated sugar 
1 tsp ground cinnamon 
¼ cup unsalted butter, melted 
2/3 cup gluten free flour 
 

1. Preheat the oven to 425°F and place cupcake liners in a cupcake or muffin pan. 
2. Make the muffins: in a medium or large bowl, using a handheld or stand mixer, beat the butter 

and sugars until light and fluffy. Add the eggs, buttermilk, and vanilla extract. Beat on medium 
speed until combined. 

3. In a medium bowl, combine the flour, baking soda, baking powder, xanthan gum, cinnamon, 
allspice, and salt. Add the buttermilk and mix until only a few lumps remain. Add the peaches 
and flour to the wet ingredients and fold with a rubber spatula until combined.  

4. Make the crumb topping: in a small bowl, combine the sugars, butter, cinnamon, and melted 
butter. Using a rubber spatula, stir in the gluten free flour until the crumb look uniform and 
lumpy. 

5. Use a cookie scoop or a spoon to add the batter to the muffin tins. Fill the muffin tins to the top 
and press crumb topping into the top batter of each muffin. Make sure you have big chunks of 
crumb  

6. Bake for 5 minutes at 425°F and then lower the temperature to 350°F and bake for another 15-
19 minutes or until a toothpick comes out almost clean. 

 
 


