TASTE

"SMILE

Apricot Muffins
Makes 12

Makes 12
Preparation time 20 minutes
Cooking time 15 minutes

Ingredients

300g (100z) plain flour

1 thsp baking powder

Yotsp Fairtrade mixed spice

1509 (5740z) Fairtrade dried apricots,chopped
85g (30z) Fairtrade soft brown sugar

50g (1%0z) chopped nuts

1 tsp grated rind of a Fairtrade orange

1259 (4740z) butter, melted

200ml (7fl oz) milk

1 large egg, lightly beaten

Method

Preheat the oven to 200°C/400°F/Gas Mark 6. Brush a muffin tin
with oil and set it aside.

Sift the flour, baking powder, and mixed spice into a large bowl.

Stir in the apricots, sugar, nuts, and rind and set aside.

Whisk together the butter, milk, and beaten egg. Make a well in the centre of the dry
ingredients and add the egg mixture.

Mix lightly until just combined and spoon into the prepared muffin tin.

Loosen the muffins with a spatula and turn them out onto a cooling rack.

Tip
You could use Fairtrade brazil nuts in this recipe, to increase the number of Fairtrade ingredients.

THE FAIRTRADE &
EVERYDAY CODKBOOK

About the recipes



