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Persimmon Muffins
Serves 18 muffins

Ingredients:

1 cup puréed persimmons 
1 teaspoon baking soda

12 tablespoons (1½ stick) butter, room temperature

1¼ cups sugar

2 eggs
1 ¾ cups of all-purpose flour
½ teaspoon salt
1 teaspoon cinnamon

1 teaspoon vanilla extract
2 teaspoons lemon juice

Optional: 2 tablespoons bourbon

1 cup walnut pieces

¾ cup currants 

1. Preheat the oven to 325º F. Grease the muffin tins. 
2. Put the puréed persimmons into a small bowl and stir in the baking soda. Set aside. 

3. Put the butter in a mixing bowl and beat, slowly adding the sugar, until the mixture is creamy and smooth. Add the eggs and beat well. 

4. Add the flour, salt, and cinnamon along with the persimmon mixture and beat until well blended. Add the vanilla, lemon juice, and optional bourbon. Stir in the walnuts and currants. 

5. Fill each muffin cup three-quarters full. Bake for 45 minutes, or until a straw comes out clean when inserted into the center of a muffin.

6. Remove from the muffin pans and let cool on racks or serve warm. 

Manager’s Note – This recipe is a classic – taken from Marion Cunningham’s “The Breakfast Book.” It is one of the best persimmon recipes I’ve ever had.
