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Blueberry and Apple Muffins Recipe
Ingredients                                                                                       

· 200g self-raising flour
· ½ tsp bicarbonate of soda
· 100g soft, light brown sugar

· 100g melted butter

· 100ml milk
· 1 beaten egg

· 100g natural yoghurt

· 200g blueberries

· 1 dessert apple, cored, peeled and diced quite small

Method
1. Line a muffin tray with 12 paper cases
2. Pre-heat oven to 200°C, gas mark 6.
3. Sieve self-raising flour into a large mixing bowl with ½ tsp bicarbonate of soda and soft, light brown sugar
4. Add melted butter, milk, beaten egg and natural yoghurt.

5. Fold into the flour with blueberries and apple, then spoon into the muffin cases so that each is about three-quarters full.

6. Bake for 20 minutes, until golden brown and risen.
7. Remove the muffins from oven, allow to cool a little before transferring to a cooling rack. Eat warm or cool.
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Q: What do you get when 354 blueberries try to go through the door at the same time?�A: A Blueberry Jam!








Leave some for the family!
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Groan! I prefer this one:


Mr Spock: “What is the formula for PI?”


Chekov: “Er… apple and blueberry?”








