Choc Muffins

Recipe from Jess Tercier, Melville Senior High School Canteen

Traffic light category: Amber

Serves: 12

Ingredients

« 1cup wholemeal self-raising flour
e 3/4 cup white self-raising flour

e 14 cup brown sugar

* 14 cup cocoa powder

« legg

e 1cup reduced fat milk

e 15 cup canola oil

Directions

1.Preheat oven to 180°C, grease or line muffin pans

2.Place flours, sugar and cocoa into a medium bowl, stir to combine, make a
well in the centre

3.Whisk egg, milk and oil in a jug, pour into flour mix, gently combine

4.Place in muffin pans and bake for 20-25 minutes

Top Tip!
Make these a gluten free option by swapping out the flours listed for a

gluten free high fibre version such as buckwheat
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