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oRaNGE aNd poppy SEEd
MiNi-muf fiNs
iNGREJIENES
MEFEd buHER. fo GREaSE
1tbs poppy SEES

1Bsml - 3/4 cup milk

375G - 21/2 cups SEIf-Raising flouR
155G - 3/4 cup casHER SugaR

1256 buHER, MEWHE

2 Faas, ligHtly wriskEd

4 t5p fiNEly SHREddEd oRavaE Rivd
25Ml 172 cup FRESH oRaveE juicE
iciNG SuaaR, to dust

mEfHod

PREHEH ovEN to 190°c. BRusH Non-stick miNi-Muf iy pans witk MEHEd bUHER to ViaHly
GREaSE. MiX tHE poppy SEEdS aNd bom! - 174 cup of tHE MK iN a sMall bowil - §EF asidE foR
10 MINUFES,

MiX HHE FlouR aNd SueaR iN a laRGE bowl. add tHE poppy-SEEd MixHIRE. tHE REmaiNiNG
MK aNd dall of HE buHER, Faas, oRavaE Rivd anvd juicE. stR unvtil just combinEd - do
Not ovER MiX.

spooN HHE baHER amoNG PREpaREd muffin pans. bakE i pREHEaHE] ovEN foR 15 - 20
MINUFES oR uNtil a SKEWER iNvSERFEd iNvto tHE CENFRES coMES out ciEa, REMovE fRom
ovEN aNd tuRN oNto a WiRE Rack, SERVE waRm dustEd witH iciNG SuaaR.

tips

muffiNs caN bE FRozEN foR up to 1Mo,



