Cola Muffins
Ingredients 

125g margarine

250g  SR flour

200ml Cola

7.5ml bicarbonate soda

15ml Cocoa powder

30g Castor sugar

2 eggs

125ml milk

5ml vanilla essence

Icing

45ml Cola

50g margarine

15ml cocoa powder

225g icing sugar

Oven 180°C Gas Mark 5/6

Method

1. Prepare a muffin tray with 8-10 paper cases. Boil cola, Margarine and Bicarbonate soda together. It will fizz up so be careful. Stand to one side.

2. Combine the flour, cocoa powder and sugar in a large bowl add the coke mixture. Whisk until smooth.

3. Whisk eggs, milk and vanilla essence together. Add to the cola mixture and whisk together. Transfer the mixture evenly between the 2 foil dishes or muffin cases. Tap the tins to bring the air bubbles to the surface.

4. Bake for 20-25 minutes until well risen and set. Leave to cool.

5. Prepare icing by boiling and whisking the cola, margarine and cocoa powder together in a saucepan until smooth. Stir in the icing sugar working quickly drizzle the mixture over the top of the cakes or muffins. Allow to cool and set. 

