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Introduction

Do you love baking? Can’t stop eyeing those delicious muffins at the corner side cafe? Wish you could whip up delicious delights like Nigella Lawson or Rachel Allen? You don’t have to worry anymore. This eBook features easy to make, hassle-free and delectable muffin recipes. 

Muffins are extremely versatile. They can be eaten at breakfast, after dinner, as a pre-lunch snack, or with evening tea. You can also make these for your child’s lunchbox for school. Muffins can be experimented with as much as you’d like. Make variations to suit your need once you master the basics. 

There are a wide range of popular flavours, when it comes to muffins. In this eBook, we cover a few types, so that you have the best of all that is available to pick from out there. Abandon your fear of burnt cakes and sloppy icing, and get baking! Let’s get started. 

We thank you for downloading this eBook and we hope your enjoy it!!


Recipes

In this section, we sample some of the all time classic and simple recipes that have been tried and tested and survived all this while. 

Blueberry Muffins

Ingredients:


	4 cups flour

	225g butter, unsalted

	3 teaspoons baking powder

	1 teaspoon salt

	4 large eggs

	1 cup milk

	2 teaspoons vanilla essence

	2 cups sugar

	4 cups blueberries, fresh or frozen



Method:

	Preheat the oven to 180°C and prepare the muffin trays.
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