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    Almond Cherry Muffins




    Ingredients




    400 ml flour




    100 ml ground almonds




    50 ml sugar




    15 ml baking powder




    2 ml salt




    1 egg (beaten)




    60 ml butter (melted)




    250 ml milk




    100 g glace cherries (chopped)




    100 ml almonds (chopped)




    Method




    Sift the flour, sugar, ground almonds, baking powder and salt together.




    Combine the egg, butter and milk together.




    Combine the flour mixture and egg mixture together.




    Add the cherries and almonds.




    Stir just to moisten the ingredients; the batter will be slightly lumpy.




    Spoon the batter into greased muffin pans.




    Bake at 200 degrees C for 20 to 30 minutes.




    Apple And Banana Muffins




    Ingredients




    125 ml butter




    125 ml brown sugar




    125 ml sugar




    2 eggs




    37,5 ml sour cream




    1 banana (peeled and mashed)




    5 ml vanilla extract




    500 ml flour




    5 ml baking powder




    5 ml baking soda




    3 ml ground cinnamon




    2 apples (peeled, cored and chopped)




    125 ml walnuts (chopped)




    Topping




    25 ml butter




    50 ml flour




    10 ml ground cinnamon




    50 ml soft brown sugar




    Method




    Cream the butter, brown sugar and white sugar together.




    Beat in the eggs.




    Add the sour cream, banana and vanilla extract.




    Combine the flour, baking powder, baking soda and cinnamon together.




    Combine the butter mixture and the flour mixture together.




    Stir in the apples and nuts.




    Spoon the batter into greased muffin pans.




    To make the topping, combine the brown sugar, flour and cinnamon together.




    Cut in the butter until the mixture resembles coarse cornmeal.




    Sprinkle topping over muffins.




    Bake at 200 degrees C for 20 to 30 minutes.




    Apple Bran Muffins




    Ingredients




    375 ml bran flakes




    150 ml milk




    1 egg (beaten)




    60 g butter (melted)




    250 ml flour




    5 ml ground cinnamon




    10 ml baking powder




    3 ml salt




    10 ml sugar




    50 ml milk




    100 g canned apple (chopped)




    Method




    Combine the bran, milk, egg and butter together.




    Mix well.




    Add the flour, cinnamon, baking powder, salt and sugar.




    Add the milk and apple.




    Spoon the batter into greased muffin pans.




    Bake at 200 degrees C for 20 to 30 minutes.




    Apple, Pecan And Cheddar Muffins




    Ingredients




    500 ml flour




    50 ml sugar




    15 ml baking powder




    2 ml salt




    1 egg (beaten)




    60 ml butter (melted)




    275 ml milk
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