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BANANA, CHERRY ‘ |
AND WHITE CHOCOLATE kaicollective

MUEFFINS

Preparation time: 10 minutes
Cooking time: 20 minutes
Use: paper muffin cases or a 10-hole muffin tray
Makes: 10 large muffins

150g (50z) plain flour Preheat the oven to 200°C/400°F/ gas mark 6.
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I level tablespoon baking powder Sift togcthcr the flour, baking powder and salt. In a

[+ teaspoon salt separate bowl whisk together the egg, sugar, milk and Team RayWhite
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. melted butter. Mix the drv ingredients into the wet
1 medium egg = " J TR S0 T

ingredients. Don’t try to blend them too evenly Two Dedicated
40g (172 02) caster sugar because they should look a little lumpy. Add the Salespersons Every Listing
125ml (4fl 0z) milk cherries, white chocolate and mashed banana and stir,

but again, do not overmix.
509 (20z) unsalted butter, melted
50g (202) dried cherries, chopped Spoon into the muffin cases or muffin tray, filling each

approximately two-thirds full,
50g (20z) white chocolate, chopped

e fi ] 1 g
1 small banana, mashed Bake for 20 minutes.
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$1,000 as a personal
thank you from us.

- 1t’s on the house!

HINT: The muffin batter should not be evenly blended otherwise the muffins
will have too smooth a texture and will be more like cup cakes.

From 1983 through to 2009, Jasmine Sergeant enjoyed a successful career both as a Fine Dining Chef and as a Hospitality Consultant.
Sharing here with you is a growing database of +1000 recipes. Free.
Call Jasmine Sergeant of Team Commitment whenever you are curious of the value of your home.
Until then, please enjoy & feel free to share this evolving and growing recipe database. (3 Lice |
Email: jas.sergeant@raywhite.com Phone:021 184 2626
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