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INTRODUCTION:
WHY MARY
BERRY’S
CHOCOLATE CHIP
MUFFINS ARE A
BAKER’S
TREASURE

There  is  something
deeply  comfort ing
about  a  per fec t ly
baked  muffin—golden
on  top,  tender  inside,
and  s tudded  w i th
pockets  of  melted
chocolate.  When  the
recipe comes from the
legendary Mary Berry

Choco la te  Ch ip
Muffins  tradition,  you
know you are in for a
t r e a t .  A s  o n e  o f
Britain’s  most  beloved
home  bakers,  Mary
B e r r y  h a s  s p e n t
decades  perfecting
simple,  reliable  bakes
t h a t  a n y o n e  c a n
master.  Her  chocolate
chip  muffins  are  no
exception: they strike a
lovely balance between
a  light,  fluffy  crumb
and generous bursts of
chocolate,  without
being  overly  sweet  or
heavy.
Whether  you  are  a
novice  baker  looking
for  a  foolproof  first
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r e c i p e  o r  a n
exper ienced  cook
craving  a  nostalgic
classic,  this  guide  will
wa lk  you  th rough
everything you need to
know.  From  the  key
ingredients  that  make
these  muffins  stand
out  to  step-by-step
instructions and clever
variations,  you’ll  soon
be  filling  your  kitchen
with  the  irresistible
aroma of freshly baked
M a r y  B e r r y
Choco la te  Ch ip
Muffins .

THE MAGIC
BEHIND MARY
BERRY’S MUFFIN
METHOD

Mary  Berry’s  baking
philosophy  centres  on
precision,  simplicity,
and  flavour.  Her
chocolate  chip  muffin
recipe  is  a  testament
to  that  approach.
Unlike some American-
style  muffins  that  can

be  overly  dense  or
sugary, Mary’s version
is  l ighter  and  more
reminiscent of a classic
British  teatime  bake.
The secret lies in using
a  muffin  method  (or
“rubbing  in”  method)
rather than a creamed
cake  ba t te r .  Th i s
means the fat—usually
butter or margarine—is
rubbed  into  the  flour
unt i l  i t  resembles
breadcrumbs, then the
wet  ingredients  are
stirred  in  briefly.  This
technique  produces  a
tender  crumb  without
o v e r w o r k i n g  t h e
gluten.
Another  hallmark  of
Mary  Berry’s  style  is
her careful use of self-
raising  flour,  which
a l ready  con ta ins
raising  agents.  This
ensures  a  consistent
rise  every  time.  The
addit ion  of  caster
sugar  rather  than
granulated  gives  a
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finer  texture,  while  the
chocolate  chips  are
folded  in  at  the  last
minute  to  prevent
them  sinking  to  the
bottom.  The  result?
Muffins  that  are
beautifully  domed,
evenly  baked,  and
packed with  chocolate
in every bite.

Key
Ingredien
ts for
Perfect
Mary
Berry
Chocolate

Chip
Muffins
To  recreate  these
iconic muffins at home,
y o u ’ l l  n e e d  t h e
following  ingredients.
E a c h  o n e  p l a y s  a
specific  role  in
achieving the signature
texture and taste.

Self-raising
flour – 225g / 8
oz. The backbone
of the muffin. If
you only have
plain flour, add 2
tsp baking
powder and a
pinch of salt.
Caster sugar –
100g / 4 oz. Finer
than granulated
sugar, it
dissolves quickly
and creates a
tender crumb.
Butter or
margarine –
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75g / 3 oz,
chilled and diced.
Cold fat rubbed
into flour is
essential for a
light texture.
Milk – 150ml / ¼
pint. Whole milk
works best for
richness, but
semi-skimmed is
fine.
Egg – 1 large,
free-range. Binds
the batter and
adds structure.
Chocolate
chips – 125g /
4½ oz. Use good-
quality dark or
milk chocolate
chips, or a mix.
Mary often
recommends
plain chocolate
chips to balance
the sweetness.
Vanilla extract
(optional) – 1 tsp.
Adds depth,
though Mary’s
basic recipe

sometimes omits
it.

Step-by-
Step
Baking
Instructio
ns
Follow  these  steps
carefully  to  achieve
bakery-quality  Mary
Berry Chocolate Chip
Muffins every time.

Preheat and1.
prepare –
Preheat your
oven to 200°C
(400°F) or Gas
Mark 6. Line a
12-hole muffin
tin with paper
cases (Mary
recommends
tulip-style cases
for a neat finish).
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Rub in the fat –2.
Sift the self-
raising flour into
a large mixing
bowl. Add the
chilled, diced
butter. Using
your fingertips,
rub the butter
into the flour
until the mixture
resembles fine
breadcrumbs.
This takes about
1–2 minutes.
Add sugar and3.
chocolate – Stir
in the caster
sugar and the
chocolate chips.
Make sure the
chips are evenly
distributed.
Mix the wet4.
ingredients – In
a separate jug or
bowl, whisk
together the
milk, egg, and
vanilla extract (if
using).
Combine5.

quickly – Pour
the wet mixture
into the dry
ingredients. Stir
with a metal
spoon or spatula
using a folding
motion. Do not
overmix – just
10–12 folds until
the dry
ingredients are
barely
moistened. A few
lumps are
absolutely fine;
overmixing leads
to tough muffins.
Fill the cases –6.
Divide the batter
evenly among
the 12 paper
cases. Fill them
about two-thirds
full. For a bakery-
style dome, you
can heap the
mixture slightly
higher in the
centre.
Bake7.
immediately –
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Place the tin in
the preheated
oven and bake
for 18–22
minutes, or until
the muffins are
risen, golden
brown, and a
skewer inserted
into the centre
comes out clean
(except for
melted
chocolate).
Cool on a wire8.
rack – Leave the
muffins in the tin
for 1–2 minutes,
then transfer
them to a wire
rack to cool
completely.
Enjoy warm or at
room
temperature.

TIPS FOR
SUCCESS:
AVOIDING
COMMON MUFFIN

MISTAKES

Even  with  a  reliable
r e c i p e  l i k e  M a r y
Berry’s,  a  few  small
missteps  can  lead  to
disappointing  results.
H e r e  a r e  s o m e
professional pointers to
keep your Mary Berry
Choco la te  Ch ip
Muffins  perfect  every
time.

Use cold butter
– Warm butter
will melt into the
flour instead of
coating it,
making the
muffins greasy
and dense.
Don’t overmix
the batter –
This is the
number one
muffin mistake.
Stir until the flour
is just
incorporated; a
lumpy batter is
better than a
smooth one.
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Prevent
sinking chips –
Toss the
chocolate chips
in a tablespoon
of flour before
adding them to
the batter. This
helps keep them
suspended.
Fill cases
evenly – Use an
ice cream scoop
or two spoons to
portion the
batter uniformly.
Check oven
temperature –
An oven that’s
too cool will
cause flat tops;
too hot will burn
the bottoms
before the
centres cook.
Let them rest
briefly – Cooling
in the tin for just
a minute or two
helps the
structure set
without steaming

the bottoms.

DELICIOUS
VARIATIONS ON
THE CLASSIC
RECIPE

While  the  or ig inal
M a r y  B e r r y
Choco la te  Ch ip
Muffins  are  divine  on
their  own,  you  can
easily  adapt  the  base
recipe  to  create  new
flavours.  Mary  herself
i s  a  f an  o f  s imp le
tweaks that retain the
integrity  of  the  bake.
Here are some ideas to
try.

White
Chocolate
and
Raspberr
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y Muffins
Replace  the  p la in
chocolate  chips  with
white  chocolate  chips
and  fold  in  125g  of
f r e s h  o r  f r o z e n
raspberr ies  at  the
s a m e  t i m e .  T h e
tartness of the berries
c u t s  t h r o u g h  t h e
sweetness  beautifully.
I f  u s i n g  f r o z e n
raspberries,  do  not
thaw them first, and be
aware  they  may  tint
the batter slightly pink.

Double
Chocolate
Muffins
F o r  s e r i o u s
chocoholics,  replace
30g of  the self-raising
flour  with  30g  of
unsweetened  cocoa
powder.  Use  milk  or
dark  chocolate  chips.

The  result  is  a  rich,
fudgy  muffin  that  still
has  Mary’s  signature
light  texture.

Lemon
and
Blueberry
Muffins
Omit  the  chocolate
chips  and  add  125g
fresh  blueberr ies.
Grate the zest  of  one
lemon  into  the  dry
i n g r e d i e n t s ,  a n d
replace  the  milk  with
buttermilk  for  extra
tenderness.  The  citrus
notes  make  these
perfect  for  a  summer
afternoon.

Nutty
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Banana
Chocolate
Chip

Muffins
Mash  one  very  ripe
banana  and  add  it  to
the  wet  ingredients
( r e d u c e  t h e  m i l k
slightly  to  maintain
consistency).  Fold  in
50g  chopped  walnuts
or  pecans  along  with
the  chocolate  chips.
Banana adds moisture
and natural sweetness.

STORING AND
FREEZING YOUR
MUFFINS

One  o f  the  joys  o f
baking a batch of Mary
Berry Chocolate Chip
Muffins  is  that  they
keep  remarkably  well.
To maintain freshness,
s t o r e  t h e m  i n  a n

airtight  container  at
room  temperature  for
up  to  3  days.  Avoid
refrigerating,  as  that
can  dry  them  out.  If
you need to keep them
longer,  freezing  is
ideal.
To  freeze:  cool  the
muffins  completely,
then  wrap  each  one
individually in cling film
and place in a freezer
bag. They will keep for
up  to  3  months.  To
serve,  thaw  at  room
temperature  for  about
an hour, or microwave
for 20–30 seconds for a
just-baked warmth.

FREQUENTLY
ASKED QUESTIONS

Can I use
plain



10

10 Mary Berry Chocolate Chip
Muffins

2026-04-23

flour
instead of
self-

raising?
Yes, you can. For every
225g plain  flour,  add 2
level  teaspoons  of
baking  powder  and  a
pinch of salt. Sift them
together  to  ensure
even  distribution.

Why did
my
muffins
turn out
flat?
Flat muffins are usually
a  sign  of  overmixing,
insufficient  raising

agent, or an oven that
i sn ’ t  ho t  enough .
Check  your  baking
powder  is  fresh  and
that your oven reaches
t h e  c o r r e c t
temperature.  Also,
avoid opening the oven
door during the first 15
minutes of baking.

Can I
make
these
muffins
dairy-
free?
Absolutely. Use a dairy-
free  margarine  (block
form,  not  spreadable)
and swap the milk for
oat,  almond,  or  soy
milk.  The texture may
be slightly less tender
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but still delicious.

What is
the best
chocolate
to use?
M a r y  B e r r y  o f t e n
recommends  good-
quality  dark  chocolate
chips  (around  50–70%
cocoa)  to  balance  the
swee tness  o f  t he
muffin.  However,  milk
chocolate  chips  are
a lso  popular  for  a
milder  flavour.  Avoid
baking  chocolate  that
has a low cocoa butter
content, as it may not
hold its shape.

Can I add

extra
chocolate
chips on
top?
Yes!  For  a  picture-
perfect  finish,  reserve
a handful of chips and
press a few into the top
of  each  muffin  just
before  baking.  This
g i v e s  a  l o v e l y
c h o c o l a t e - s t u d d e d
crust.

WHY MARY
BERRY’S RECIPE
STANDS THE TEST
OF TIME

In  a  world  of  trendy
baking hacks and over-
the-top  creations,
there  i s  endur ing
appeal  in  a  simple,
honest  recipe.  Mary
Berry’s  chocolate  chip
muffins  are  precisely
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that:  unfussy,  reliable,
and  utterly  delicious.
They  use  everyday
i n g r e d i e n t s  y o u
probably  already have
in your pantry, and the
method is one that has
been taught  in  British
k i t c h e n s  f o r
generations.  The  lack
of complicated steps or
exotic additions means
the  pure  flavour  of
butter,  flour,  sugar,
and  chocolate  can
really  shine.
Moreover ,  Mary ’s
muffins  are  incredibly
versatile.  They  fit
seamless ly  in to  a
packed  lunch,  a  coffee
break,  a  children’s
party,  or  a  bake sale.
Because they are less
s w e e t  t h a n  m a n y
commercial  muffins,
they  appeal  to  both
young and old palates.
You can also scale the
recipe easily—half for a
small batch, or double
for a crowd.

Baking these muffins is
also  a  wonderful  way
t o  c o n n e c t  w i t h
culinary heritage. Mary
B e r r y  h a s  t a u g h t
millions  of  people  to
bake  with  confidence,
and her chocolate chip
muffin  recipe  is  a
perfect example of her
philosophy: “If you can
read,  you  can  cook.”
There is no need for a
stand mixer or a pastry
bag—just your hands, a
bow l ,  and  a  l i t t l e
patience.

CONCLUSION:
BAKE A LITTLE
HAPPINESS

W h e t h e r  y o u  a r e
whipping  up  a  batch
for a rainy afternoon or
preparing  treats  for  a
special occasion, Mary
Berry Chocolate Chip
Muffins  are
guaranteed  to  bring
smiles. They are quick
to  prepare,  forgiving
for  beginners,  and
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e n d l e s s l y
customisable.  The
golden  domes  and
mel ted  choco late
pockets  evoke  the
simple  joy  of  home
bak ing—someth ing
M a r y  B e r r y  h a s
c h a m p i o n e d  f o r
decades.
So preheat your oven,
g a t h e r  y o u r
ingredients, and take a
few minutes to create

something  wonderful.
Once  you  smell  that
buttery,  chocolatey
aroma  filling  your
k i t c h e n ,  y o u ’ l l
understand  exactly
why  these  muffins
h a v e  b e c o m e  a
beloved  classic.  Share
them  wi th  fami ly ,
friends,  or  keep  them
all to yourself—but one
thing  is  certain:  they
won’t last long.


