[image: ]GF and Egg free Carrot and Herb Muffins
Recipe source: Modified from Gluten Free Rolls
https://www.cookwithkels.com.au/blogs/recipes/gluten-free-margarita-rolls
Fresh from the garden: carrots, parsley, oregano, parsley, chives
	Equipment
Large bowls 
Graters
Peelers
measuring jugs, cups and spoons
rubber spatulas
2 medium bowls
1 large mixing bowl
plates
clean tea towels
Muffin pan liners 
Muffin pans
	Ingredients
2 medium carrots peeled and grated
1 cup grated Parmesan cheese
1 3/4 cups gluten free self raising flour
1 1/2 cups Greek yoghurt
2 tsp baking powder
Extra Gluten free self raising flour, to dust
2 cloves garlic, minced
1 tsp onion powder
1 tsp chopped oregano
1 tbsp parsley
Salt and pepper, to taste



What to do  
Preheat the oven to 180C
Grease a 12-cup muffin tin or line with muffin liners.
Peel 2 medium carrots.
Grate the carrots and place in a large bowl.
Wash and chop 1 tsp oregano
Wash and chop 1 tbsp parsley 
Peel 2 cloves of garlic and grate.
Measure out 1 tsp onion powder
Grate the Parmesan cheese and measure out 1 cup.
Measure out 1 3/4 cups gluten free self raising flour
Measure out 1 1/2 cups Greek yoghurt
Measure out 2 tsp baking powder
In a large bowl mix the 1 3/4 cups GF flour and 2 tsp baking powder.
Add the grated carrots, parmesan cheese, 1 tsp oregano, 1 tbsp parsley, 2 cloves of grated garlic and 1 tsp onion powder.
Mix well.
Add 1 1/2 cups of yoghurt and mix well.  Season with salt and pepper.
Use a tablespoon to scoop the GF muffin mixture evenly into the muffin tins.
Press the mixture down slightly to compact the muffins.
Cook for 30 minutes then let cool. Serve warm with Italian Style Zucchini Soup. 
Enjoy!
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