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BEETROOT AND CHOCOLATE MUFFINS





This recipe makes 12 muffins





INGREDIENTS


•	135g golden caster sugar


•	135g polyunsaturated margarine


•	100g wholemeal self-raising flour and 35g white self raising flour


•	1/2 level teaspoon baking powder


•	50g cocoa – sieved on to the flour


•	3 medium-sized eggs - beaten


•	100g vacuum packed cooked NOT IN VINEGAR beetroot - coarsely grated 














EQUIPMENT


• grater


• 2 small bowls


• sieve


• mixing bowl


• wooden spoon


• fork


• tablespoon


• spatula


• 12 hole muffin tray and paper cases

















HOW TO MAKE IT


1. Heat oven to 180°C/Gas 4.  





2. In the mixing bowl cream the margarine and  sugar together until it is light in colour and a fluffy texture.  Add the beaten egg, a tablespoonful at a time.  Use all the egg.





3. Add the grated beetroot to the mix and stir well to combine.  Sieve flour, baking powder and cocoa into the egg mixture and fold it in gently.  The mixture should be a ‘soft dropping’ consistency.





4.  Spoon the mixture into the muffin cases.  Bake for 20 minutes until well risen and slightly firm to touch.





HOT TIP – swap Beetroot for grated Courgette instead.








Focus on Food is a Campaign designed to raise the profile and importance of food education and to help secure, sustain and strengthen the position and status of food in primary and secondary schools nationally.  The Campaign focuses on the making and cooking of food as the key experience in learning about the social importance of food.


For enquiries or to register with the Focus on Food Campaign please contact:


Focus on Food, Design Dimension, Dean Clough, Halifax HX3 5AX


T: 01422 383191   F: 01422 341148   E: focusonfood@designdimension.org www.focusonfood.org













