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Savoury Muffins
Type:  Muffins
Difficulty: Easy
Serves: Makes 36 mini muffins / 12 muffins
Recipe source: www.healthyactivekids.com.au/savoury-muffins
	Equipment:
* scales
* grater

* peeler

* whisk

* spoons
* measuring spoons and cups
* large mixing bowl

* sieve or sifter
* mini muffin trays / muffin trays
* cooling racks


	Ingredients:
· 1½ cups self- raising wholemeal flour

· 1 tsp baking powder

· 1 cup finely grated zucchini

· ½ cup corn

· ½ cup finely grated carrot

· 1 cup grated cheese

· 1 cup milk

· Salt and pepper




What to do:

1.  Pre heat oven to 160°C, and prepare your muffin tin by spraying inside the cups with oil or using patty pans.
2. Grate the carrot and zucchini in separate bowls, for easy measuring.
3. Combine flour, baking powder and salt and pepper in a large bowl.
4. Add the milk and mix thoroughly to make a batter.
5. Add all the vegetables and mix to combine, then mix through the cheese

6. Divide the mixture evenly between all cups.

7. Bake 15-18 minutes until golden brown, and a skewer comes out clean.
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