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Cheese and herb Muffins Recipe
Ingredients                                                                                       

· 250g plain flour

· 1 level tbsp baking powder

· ½ tsp salt
· 100g butter, straight from the fridge, cut into cube form
· 150g cheddar cheese, grated

· 2 tsp chopped thyme leaves
· Handful of basil, chopped

· 50g pumpkin seeds

· 150ml milk
· 3 large eggs
· 135g goat’s cheese, cut into 1cm cubes
Method
1. Pre-heat oven to 170°C, gas mark 3. Line a muffin tray with 16 paper cases. Combine the flour, baking powder and salt in a bowl and rub in the butter between fingers and thumbs, until it resembles fine breadcrumbs.
2. Mix in the grated cheese, chopped herbs and pumpkin seeds.
3. Whisk the milk and eggs together in a separate bowl, using a fork. Pour into the flour mix, and mix to a chunky paste. Gently stir in the goat’s cheese.
4. Half fill the muffin cases and pop them into the oven, on the middle shelf, for 20-25 minutes. Check the middle of each muffin is cooked by poking with a skewer or toothpick. (When it comes out clean, the muffins are cooked.)
5. Remove the muffins from oven, allow to cool a little before transferring to a cooling rack. Eat warm or cool.
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Why is it hard to carry on a conversation with a goat? 


Because they are always butting in!��





Leave some for the family!
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I prefer this one:


What group of cheese has been known to fly? Curds of prey!








