Apple Streusel Muffins

2 Tbsp. all-purpose flour, plus 2 cups, scoop measured

1 Tbsp. light brown sugar; plus 1/4 cup

¾ tsp. cinnamon

1 Tbsp. butter or margarine, cut into small pieces

¼ cup granulated sugar

2 tsp. baking powder

½ tsp. baking soda

½ tsp. salt

1 cup buttermilk

1 large egg

¾ tsp. vanilla extract

¼ cup vegetable oil

1 large apple, peeled, cored, and coarsely chopped

Into a small bowl, sift together 2 tablespoons of the flour, 1 tablespoon of the brown sugar, and 1/4 teaspoon of the cinnamon.  Whisk to blend and add the butter.  Cut in with a knife until crumbly and set aside.  Preheat the oven to 400 degrees °F.  Generously grease 12 muffin cups or line with papers.  Into a large mixing bowl, sift the remaining 2 cups flour, ¼ cup brown sugar, and ½ teaspoon cinnamon, along with the granulated sugar, baking powder, baking soda, and salt.  Whisk to blend thoroughly.  In a separate bowl, whisk together the buttermilk, egg, vanilla extract, and vegetable oil.  Make a well in the dry ingredients and pour in the egg mixture.  Blend with a wooden spoon until a moist, lumpy batter is formed.  Stir in the chopped apple.  Spoon into the prepared muffin cups and sprinkle on the reserved streusel.  Bake for 20 to 25 minutes, or until a wooden pick inserted in the center comes out clean.  Cool on a rack for 5 minutes, then tilt the muffins on their sides or transfer them to the rack to complete cooling.

Makes 12.

