
This	  recipe	  came	  from	  Minced	  at	  www.mincedblog.com.	  
	  

Pear, Cherry & Pecan Breakfast Muffins  
Makes about 15 large muffins 

 
It’s easy to tell someone you love them with these flavorful muffins.  I think these 

muffins are best when eaten straight out of the oven, but they are also delicious at room 
temperature or toasted the next day. 

 
 
1 cup granulated sugar 
2/3 cup canola oil 
2 large eggs 
1 ½ teaspoons vanilla extract  
1 ½ cups all purpose flour 
¾ cup whole wheat flour 
2 teaspoons baking soda 
1 teaspoon ground cinnamon 
½ teaspoon ground ginger 
1 teaspoon kosher salt 
3 Bartlett pears, peeled, cored, and roughly diced (yields about 3 ½ cups diced pears) 
1 cup roughly chopped pecans 
½ cup dried cherries 
 
Place racks in the top and bottom thirds of the oven.  Preheat the oven to 325 degrees 
and line a muffin pan with liners. 
 
Whisk together the sugar, canola oil, eggs, and vanilla extract in a large bowl until 
smooth.  
 
In a medium bowl, whisk the flours, baking soda, cinnamon, ginger and salt in a medium 
bowl until combined.  
 
Stir the pears, pecans, and dried cherries into the oil-sugar mixture.  Stir in the dry 
ingredients using a rubber spatula to combine.  The batter will be very thick. 
 
Spoon the batter into the muffin liners filling each one about 2/3s of the way full.   Place 
a muffin pan on each rack in the oven and bake for about 25 to 30 minutes, switching the 
muffin pans about halfway through cooking.  Muffins are done when a skewer inserted 
into the middle of each muffin comes out clean. 
 
Remove the muffins from the oven and let cool briefly in the pan before turning out on a 
wire rack.  Serve warm or allow muffins to cool completely and store in an airtight 
container for 2 to 3 days. 
 
 
 
 
 
 


