EGG FREE
Chocolate Chip Muffins

Ingredients (makes 6 muffins)

150ml milk

% teaspoon of white wine vinegar or cider vinegar
25ml orange juice or cold, black coffee

36ml vegetable oll

125g plain flour

25g cocoa powder

100g caster sugar

25g chocolate chips

1 teaspoon baking powder

1 pinch of salt

Method:

1. First, ask an adult to preheat the oven to 1600C.

2. Prepare a muffin tin with paper cases.

3. Measure the milk in a jug, add the vinegar then leave to one side.

4. Sieve the flour, cocoa, sugar, baking powder and salt into a large mixing bowl then add the
chocolate chips and stir to combine.

5. Pour the orange juice (or coffee) into the milk mixture and add the oil.

6. Pour the wet ingredients into the dry and fold in until just combined. BATTER SHOULD
BE LUMPY, DO NOT OVERMIX.

7. Spoon the batter into 6 muffin cases, share equally.
8. Bake for 20-25 minutes.

9. Leave to cool in the tray for 10 minutes and then move to a cooling rack.

Equipment:

Scales, mixing bowl, wooden spoon, jug, muffin tin, muffin cases, measuring spoons, sieve,
cooling rack.



