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200g Self Raising Flour
1tsp Baking powder
100ml Vegetable oil
100g Caster sugar
1 egg
200ml Milk

1. Preheat oven to 190°C.

2. Put paper cases into a bun tin.

3. Mix the flour, sugar and baking powder in a large mixing bowl.

4. Mix with a fork in another mixing bowl the egg, milk and oil together. 

5. Make a small hollow in the centre of the dry ingredients and pour in the liquid.

6. Mix.

7. Pour the batter into a measuring jug.

8. Fill the paper cases until nearly full.

9. Bake for approximately 20 minutes.

Variations

Chocolate chips muffins – add 100g chocolate chips at stage 3

Chocolate muffins – add 1 ½ tbsp cocoa powder and 100g chocolate chips at stage 3

Blueberry muffins – add 75g fresh blueberries at stage 5

Raspberry & white chocolate muffins - add 75g fresh raspberries and 50g white chocolate chips at stage 5

Breakfast muffins – add a 50g mix of chopped dried fruit and seeds at stage 5.  Sprinkle with pumpkin and sunflower seeds at the end of stage 6
