6INGERDREAD

"
MUFFINS

el 125G SOFTENED BUTTER
. , 1/2 CUP DARK BROWN SUGAR
y. .- . 1 TABLESPOON VANILLA EXTRACT
TN L EGGS 1 TABLESPOON MIXED SPICE
1 TABLESPOON GROUND CINNAMON
1 TEASPOON GROUND GINGER

PINCH OF SALT 174 CUP MILK
1 CUP SELF-RAISING FLOUR

[ RECIPE_FROM THE @£

©PRENEAT 6VEN T8 200€. LINE 6-HO6LE LARGE MUFFIN

TIN WITH PAPER CASES. pp acp BUTTER. SUGAR
VANILLA EXTRACT AND SALT IN A LARGE DOVL.

DEAT UNTIL LIGHT AND FLUFFY. ADD E668.6INGER
CINNGMEN AND MIXED SPICE. DEAT FOR A MINUTE.

® ADD FLBUR AND MILX HeaT UNTIL WELL COMDINED.
SPOEN MIXTURE [N MUFFIN CASE$ UNTIL EACH [8 2/9RD$
FULL. SPRINXLE EXTRA CINNAMEN 6N T6P

> DAKE [N 6VEN FOR 15 MINUTES. & &5
REMEVE AND 68L SERVE DUSTED \
WITH (CING SUGAR & POT 6F TEA <2 <2

6INGERDREAD

/ MUFFINe

' 1256 SOFTENED BUTTER
N 1/2 CUP DARK BROWN SUGAR
y. . . 1 TABLESPOON VANILLA EXTRACT
TN L EGGS 1 TABLESPOON MIXED SPICE
SR 1 TABLESPOON GROUND CINNAMON
1 TEASPOON GROUND GINGER
PINCH OF SALT 1/4 CUP MILK
1 CUP SELF-RAISING FLOUR

[ RECIPE_FROM THE @£

©PRENEAT 6VEN T8 200€. LINE 6-HOLE LARGE MUFFIN

TIN WITH PAPER CASES. pp acp BUTTER. SUGAR
VANILLA EXTRACT AND SALT IN A LARGE DOVL.

DEAT UNTIL LIGHT AND FLUFFY. ADD E668.6[NGER
CINNGMEN AND MIXED SPICE. DEAT FOR A MINUTE.

® ADD FLBUR AND MILX HeaT UNTIL WELL COMDINED.
SPOEN MIXTURE [N MUFFIN CASE$ UNTIL EACH [ 2/9RD$
FULL. SPRINXLE EXTRA CINNAMEN 6N T6P

= DAKE [N BVEN F6R 15 MINUTES. &
PENGVE AND (561 SERVE DISTED \.7
WITH IEING SUGAR & POT 6F TEA.




