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Pumpkin-Ginger Muffins with Streusel Topping 

(Dairy-Free) 

Makes 16-18 Muffins (depending on how full you fill your pans) 

Ingredients for the Muffins: 

 1 tbsp. white vinegar 

 1 cup, -1 tbsp. vanilla almond milk 

 1 ½ cup unbleached all-purpose flour 

 ½ cup pumpkin powder 

 ½ tsp. baking soda 

 ½ tsp. fine kosher or sea salt 

 ½ tbsp. ground ginger 

 2 tsp. ground cinnamon 

 ½ tsp. ground allspice 

 4 ounces coconut oil, melted and cooled slightly 

 2 large eggs 

 1 ½ cups packed dark brown sugar 

 ½ tsp. pure vanilla extract 

Ingredients for the Topping: 

 ¼ cup packed dark brown sugar 

 1 tbsp. (1/2 ounce) coconut oil, melted 

 1 tbsp. granulated sugar 

 ¼ cup unbleached, all-purpose flour 

 ½ tsp. pure vanilla extract 

 Pinch of ground cinnamon 

 Pinch of fine kosher or sea salt 

Directions: 

 Preheat oven to 350 degrees F with rack in the center position. 

 Spray two standard muffin tins with either baking spray or cooking spray. 

 In a 1-cup measuring cup, place the vinegar and fill to the 1 cup mark with the almond 

milk (to make one total cup in volume). (NOTE: Do NOT leave out vinegar- it is needed 

to neutralize the baking soda in this recipe). Stir briefly and allow mixture to sit for 5 
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minutes. It may be slightly clumpy after this time. That is OK, you are “souring” the 

milk. 

 In a small bowl, mix together all of the topping ingredients with your fingers until it 

resembles coarse sand. 

 In a large bowl whisk together the flour, pumpkin powder, baking soda, salt, ginger, 

cinnamon and allspice. 

 In another large bowl whisk together the eggs, dark brown sugar, vanilla extract and 

almond milk mixture until combined. 

 Whisk the melted and slightly cooled coconut oil into the wet ingredients until thick and 

thoroughly combined. 

 Whisk half of the dry ingredients into the wet ingredients 

 Mix in the second half of the dry ingredients with a rubber spatula (mix not fold as you 

want to form SOME gluten but there is a fine line: you want it to be just combined and 

still slightly lumpy. Over-mixing will lead to a tough final product). 

 Using an ice cream scoop or a tablespoon, fill each muffin cup ¾ of the way full. 

 Fill any empty muffin cups halfway with tap water to ensure even cooking throughout 

each pan 

 Sprinkle the prepared streusel evenly over the muffins. 

 Bake until golden brown and a cake tester or toothpick inserted comes out with just a few 

moist crumbs on it, 10-14 minutes. 

 Cool muffins in tin for 5 minutes before removing to a wire rack to cool slightly. Serve 

warm or at room temperature. 

 Store in an air-tight container at room temperature.  

 


