Cheese and Vegetable Muffins
Ingredients

Method

2 cups self-raising flour
(alternatively, use plain
flour and baking powder - 2
tsp baking powder to 1 cup
plain flour)

2. Sift flour into a large bowl.

250g grated cheese

2 eggs
1½ cups milk
small tin sweetcorn (125g)
½ red pepper
1 handful baby spinach
Salt and pepper to taste

1.

Preheat oven to 180°C (356°F).

3. Whisk the eggs, then chop the red pepper,
spinach (and optional basil).
4. Make a well in the flour then add in
the rest of the ingredients.
5. Mix until combined.
6. Spoon into a greased muffin tray (pop a basil
leaf on top of each, if desired) and bake for 25
minutes or until the tops are golden brown.
This recipe makes about 14 regular
muffins or 12 large ones.

Fresh basil leaves to add to
the mix and on top (optional)
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Disclaimer
We hope you find the information on our website and resource useful. The description of any food or drink
preparation or consumption activity contained within this resource is intended as a general guide only. It
may not fit your specific situation. You should not rely on the resource to be right for your situation. It
is your responsibility to decide whether to carry out the activity at all and, if you do, to ensure that the
activity is safe for those participating. You are responsible for carrying out proper risk assessments on
the activities and for providing appropriate supervision. We are not responsible for the health and safety
of your group or environment so, insofar as it is possible under the law, we cannot accept liability for any
loss suffered by anyone undertaking the activity or activities referred to or described in this resource. It is
also your responsibility to ensure that those participating in the activity are able to do so and that you or
the organisation you are organising it for has the relevant insurance to carry out the activity. It is also your
responsibility to note that ingredients or materials used might cause allergic reactions or health problems
and to ensure that you are fully aware of the allergies and health conditions of those taking part. If you are
unsure, always speak to a suitably qualified health professional.
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