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Mmunchavle Mulfins

Makes |2

lngveAients

g02/2309 sel® vauising Flour

£02/2309 mavgarine

g02/2309 castey sugar ‘
402/ 109 chocolate chips OR Yluebervies
OR vaspoevvy pleces

4 e99s

| Posp hot watey

Method ;

¢ Preheat ovew to 160°C ov Gars Mawvk

o Ploace muffin cases veady in a mubfin tvay

» Cveam the butter and shgar together then
slowly ada the €993

¢ AAA the Flour oA watev :
Divide amdA spoon the mixture nto wmunlbfin cases

[ 4

o Bake fov 20-25 wminutes

e Leave to cool befove sevving

o Fov oam extvar chocolate indulgence. You cowm
use Goz of se\f vaising Plour oA 20z COCOA

powAev inskead of goz Flouv.
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