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East Bentleigh Primary Sehool - Kitehen Garden Program

= Spiced Beetroot & Apple Muffins

What to collect

Ingredients Equipment
2759 plain flour wefric measuring cups/spoons
1 tablespoon baking powder grater
1 teaspoon ground cinnamon swall saucepan
2 large eqgs muftfin frays
1259 unsalted butter, melted sifter
60g caster sugar large bowl
100wl milk wooden spoon
2509 cooked beetroot, grated
2 wedium pink lady apples, cored &
grated

What to do

1. Line muffin trays with paper cases.

2. Preheat oven to 2000.

3. Melt butter in small savcepan and set aside.
4. Sift the flour, baking powder and cinnamon into a large

wixing bowl.

9. In another wixing bowl, whisk together the eggs, melted

butter, sugar and wilk.

6. Pour the wet ingredients into the dry ingredients and wmix
very lightly. (Don’t worry if it looks a bit lumpy.)
7. Gently fold through the grated beetroot and apple and

spoon into muffin cases.

8. Bake for 20-29 wminutes until golden.

Makes 12




