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Savoury Muffins Recipe
Ingredients                                                                                       

· 100ml olive oil

· 1 shallot  finely chopped

· 125g bacon, chopped

· 300g plain flour
· 1 level tbsp baking powder

· 15g caster sugar

· 2 level tsp dried oregano or mixed dry herbs

· 175g mature cheddar cheese, grated

· 75g sun-dried tomatoes, drained and cut into pieces

· 50g pitted black olives

· 2 large eggs

· 175ml semi-skimmed milk
Method
1. Pre-heat oven to 180°C, gas mark 4. Line a muffin tray with 12 paper cases. Heat 1 tbsp olive oil in a frying pan and cook the shallot and bacon, stirring occasionally, for 5 minutes or until cooked. Tip into a bowl and set aside.
2. Sieve flour into a large mixing bowl with baking powder. Season with pepper and stir in sugar, oregano or mixed herbs and most of the cheese.
3. Add the tomatoes, olives, bacon and shallots.

4. Lightly beat the eggs, milk and remaining oil and add to the bowl. Stir until evenly mixed.
5. Transfer to the muffin cases. Sprinkle on the remaining cheese and bake for about 25 minutes.

6. Remove the muffins from oven, allow to cool a little before transferring to a cooling rack. Eat warm or cool.
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There are two muffins sitting in a muffin tin in the oven.  The first muffin looks to the second and gasps, "Gee, it's hot in here!”


The second muffin, clearly in shock, yells "Oh my gosh! It’s a talking muffin"
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Leave some for the family!
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I prefer this one:


If Olive Oil comes from olives, where does baby oil come from?











