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Courgette and Cheese Muffin Recipe
Ingredients                                                                                       

· 175g courgettes, grated
· 200g Cheddar cheese, grated

· 250g self-raising flour

· 1 teaspoon bicarbonate of soda

· ½ teaspoon salt

· 200 ml milk

· 1 egg

· 4 tablespoons olive oil

Method
1. Place 12 paper cases in the muffin tin and set the oven to Gas mark 5 (190°C)
2. Place grated courgettes and cheese in a mixing bowl, sift in the flour, bicarbonate of soda and salt and mix together.

3. Put the milk, egg and olive oil in a measuring jug and mix together with a fork. Pour this mixture into the other ingredients and stir until just mixed. Use a desert spoon to spoon the mixture into the muffin cases so that each is nearly full.
4. Put the muffins in the pre-heated oven and bake for 20-25 minutes or until risen, golden and firm to the touch. Leave to cool in the tin for at least ten minutes, then transfer to a cooling rack. Eat hot or cold.
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Doctor, Doctor, my brother has just swallowed a mouth organ!





It’s lucky he doesn’t play the piano, then, isn’t it?





Leave some for the family!
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