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Beetroot, Orange and Chocolate Muffins
Source – modified from various sources
Harvest – beetroot, orange
Vocab Words – microplane, soft peaks, zest
Skills – zest, egg whites to soft peaks, fold, spoon mixture into patty pans[image: https://www.kitchengardenfoundation.org.au/sites/all/themes/kitchengarden/img/logo.png]
	Equipment:
· 3-4 silicone muffin trays
· Patty pans
· Large, medium and small bowls
· Sifter
· Spatula
· Microplane 
· Juicer
· Electric beaters or whisk
· Skewer
· Serving items – platters
	Ingredients:
· 265gm self-raising flour
· 30gm cocoa powder
· 1 teaspoon mixed spice (or all spice)
· 200gm brown sugar
· 1 orange - zest and juice
· 3 eggs, separated 
· 2 roasted beetroots, grated
· 150gm chocolate, melted, cooled slightly
· 180gm butter, melted, cooled slightly


What to do:
1. Wash all garden ingredients and prepare all ingredients based on the instructions in the Ingredient list
1. Preheat the oven to 180oC.  Prepare muffin trays with patty pans (or use silicone muffins trays).
1. Melt chocolate and butter in a small saucepan over low heat.
1. Separate egg yolks and whites, placing the yolks in a small bowl and whites in a very clean medium bowl (hopefully you do not have any egg yolk in with the egg whites).
1. [bookmark: _GoBack]Place the flour, cocoa and mixed spice in a bowl, and then sift together into a large bowl.  
1. Add the sugar, orange zest, orange juice, egg yolks and beetroot, and stir gently to combine.  
1. Add the chocolate and butter mixture, and stir gently to combine.
1. Meanwhile, whisk egg whites until soft peaks form.
1. Gently fold the egg whites in 2-3 batches into the mixture, stirring as little as possible.
1. Place spoonfuls into muffin holes and bake for 12-15 minutes or until a skewer comes out clean.
Notes:  These work well gluten-free, egg-free and/or dairy-free. 
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