piced Pumplin (Tuffing

INGREDIENTS 150g - Butter | 150g - Light Brown Sugar |3 - Eggs|

X Prep Time ® Cook Time ®© Total Time 97 Servings
150g - Self-raising flour | 2tsp - Cinnamon |1/2 tin - Pumpkin Puree 10 minutes 25 minutes 35 minutes 12
—
1-Turn oven onto 180°C. :n‘f :
2 - Line a 12-cup muffin tin with muffin cases T % T A\ N -
3-Inalarge mixing bowl add the sugar and butter. Using an electric whisk or wooden spoon = et TV e fle - ot
cream the mixture until it is light and fluffy. i;J B s —n : ” . “ p« _ = i
4 - Next add in the eggs and combine. e . TN I giaee T
5- Next sieve the flour and cinnamon over the mixing bowl and combine with the mixture. s - gE g
6 - Add in the pumpkin puree. 2 £ -5 i d
7 - In a little bowl add the demerara sugar and a good sprinkle of cinnamon. L . i . . _ g . .ill i
8 - Portion the batter between the 12 muffin cases and sprinkle over a little of the demerara and .. _' | e ] i | s
cinnamon mix over the top of each muffin. T 5 g - i
9 - Pop into the oven for around 25-30 minutes until cooked through and golden. i ,H e % _
10 - Ready for the freezer - f ‘ ' T i iz
Once your muffins are cooked, leave them to cool completely before freezing in a labelled reusable E - i = :
freezer bag. =7 oL - ™ e 'l
Simply take out the freezer muffin at a time and they should defrost at room temperature in | i) v ™
about 30 minutes.
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