6INGERDREAD

wv*i/g MUFFINS

125G SOFTEMED BUTTER
@, 1/ CUP DARK BROWN SUGAR
. l TABLESPODN VAMILLA EXTRACT
TR £ EGGY 1 TABLEAPDOM MIXED SPICE
1 TABLESPOON GROUND CINMAMON
1 TEASPOON GROUME GINGER
PINCH OF SALT 1r-4 CUP MILK
1 CUP SELF-RABING FLOUR

E j RECIFE_FROM THE %) g

= PEEHEAT 8VEN T8 200C LINE 6-HALE LABEE MUFFIN

VANILLA EXTRACT AND SALT IN A LARGE TEWL
DEAT UNTIL LIEHT AND FLUFFY. ADD E&&d EINGER
CINNAMEN AND MIXED SPICE. DEAT FOR A MINUTE.

= ADD FLAUR AND MILY. DEaT INTIL WELL EAMBINED
SPBEN MIXTURE IN MUFFIN CASES UNTIL EACH (5 3/3RDS
FULL. SPRINKLE EXTRA CINNAMEN BN TP

= DAKE 1N 6VEN FAR 15 MINUTES. 5 2~
PEMBVE AND CBBL. SERVE DUSTED ‘t@'g:r
WITH ICINE SUGAR & PAT 9F TEA. Mo P R L8

GINGERDREAD

1 TEASPDON GROUND GINGER
TIN WITH PAPER CASES. o py per DUTTER. SUGAR.
APEAN MIXTURE [N MUFFIN EASES UNTIL EACH 18 2/2EDS

@ 1256 SOFTENED BUTTER
= & 12 CUP DARK BROWN SUGAR
e 1 THBLESPOOM WANILLA EXTRACT
TN T EGGS 1 TABLESPOON MIXED SPICE
PRICH DF SALT 1/4 CUP MILK
‘q\ i ; 1 CUP SELF-RARING FLOUR
E AECIPE FROM THE & LI‘_‘Z
VANHILLA EXTRACT AND SALT IN A LARGE DaWL.
DEAT UNTIL LIGHT AHD FLUFFY. ADD E&6& GINGER
CINNAFMIN AND MIXED SPICE. DEAT FOP A MINUTE
FULL. SPRINXLE EXTRA EMNNAMGM 6N TaP
=PAKE [N 8VEN FaR 15 MINUTES A
REMSVE AND £98L SERVE DUSTED ‘r.ﬁif-‘-'

1 TABLESPOON GROUMD CiNWAMON
=FREHEAT 6VEN T 200L. LINE 6-HSLE LARGE MUFFIN
= ADD FLOUE AND MILY. DeaT UNTIL WELL CSMDINETD.
WITH [EIHE SUGAR & PBT BF TEA. £ LR



