[image: ]Apple, Rhubarb and Brown Sugar Muffins
Recipe source: Modified from Magic Stay-Fresh Apple Muffins by Recipetineats
Fresh from the garden: apples, rhubarb  Makes 24
	Equipment
Large bowls 
Graters
Peelers
measuring jugs, cups and spoons
rubber spatulas
Whisk
2 medium bowls
2  large mixing bowls
plates
clean tea towels or cheesecloth
Muffin pan liners 
Muffin pans
	Ingredients
3 cups grated apple 
1 cup cooked rhubarb 
230g butter, melted 
2 cups (400g) brown sugar, packed
1 1/3 cup (330ml) milk 
2 large eggs (120g)
2 tsp white vinegar
4 cups (600g) wholemeal flour 
2 tsp bi carb soda 
2 tsp cinnamon powder
1 pinch of salt 
 


What to do  
Preheat the oven to 200°C 
Line 2 x 12 cup muffin tins with paper cases.
Peel and grate 4 apples and measure out 3 cups grated apple.
Cook rhubarb and measure out 1 cup.
Measure out 230g butter and melt in the microwave.
Measure out 2 cups (400g) brown sugar
Place butter and brown sugar in a bowl, whisk to combine.
Measure out 1 1/3 cup (330ml) milk into a large bowl
Measure out 2 tsp white vinegar add to the bowl.
Crack 2 eggs and add to the bowl.
Whisk to combine.
Measure out 4 cups (600g) wholemeal flour into a medium bowl.
Scatter flour across the batter, 
Measure out 2 tsp bi carb soda, 2 tsp cinnamon powder and 1 pinch of salt and add to the large bowl. 
Whisk 10 times until the flour is incorporated – some lumps are fine.
Stir through grated apple and rhubarb, gently until just mixed.
Scoop batter into muffin tins with paper liners with an ice cream scoop. Fill each, all the way to the top.  Don’t smooth the top. 
Place muffin tins in the oven.
Immediately turn down to 180C
Bake for 20 minutes or until a skewer comes out clean.
Rest in the muffin tin for 5 minutes then transfer to a rack to cool. Enjoy!
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