
GINGERBREAD MUFFINS
Ingredients

50g plain wholemeal flour

50g plain white flour

5ml spoon ground ginger

5ml spoon cinnamon

2.5ml spoon mixed spice

2.5ml bicarbonate of soda

75g margarine

50g caster sugar

50g treacle

1 egg

3 x 15ml warm water

Icing sugar

Oven
1700C/ Gas 3
Method

1
Switch on oven.  



Line a muffin tray with 6 paper cases
2
Collect ingredients.

3
Sieve dry ingredients into a large mixing bowl.  Add bran remaining in sieve.

4
In a saucepan melt margarine, sugar and treacle together.  Do not allow to boil.

5
Make a well in the centre of the dry ingredients, pour in liquid mixture and mix well.

6
Beat egg and water together.  Add to other ingredients and beat well.

7
Pour into the paper caes and bake for 45 minutes.

8
Dust with Icing Sugar.


