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Clementine and Poppy Seed Muffins

Cooking time 20 minutes

Makes 12

What to find:

3 clementines  (300g)

300g self raising flour

100g caster sugar 

1 tbsp poppy seeds

Pinch nutmeg

100ml milk

150ml vegetable Oil

Large egg

What to do:

Put the oven on 190˚C Fan 170ºC Gas Mark 5

1. Put the muffin cases into the muffin tray.
2. Wash the clementines and mark them with a fork. Cover with water and microwave on high for 4 minutes. Turn the bowl and microwave for a further 3-4 minutes until they are soft. Leave them in the water for 2 minutes. The clementines will collapse. Use a slotted spoon to remove clementines from the water. Cut them in half and remove seeds as necessary. Blend whole clementines (including the skin) to a pulp in a food processor and allow to cool. 
3. Put the flour, sugar, poppy seeds and nutmeg, (the dry ingredients) into a mixing bowl.
4. Measure the milk and oil into a second bowl. Add the Clementine pulp and large egg and beat together (the liquids).
5. Quickly add the liquid ingredients to the dry ingredients and stir until the mixture is ‘just’ mixed.
6. Divide the mixture between the cases. Bake for 20 minutes until golden.
Transfer the hot muffins from the tray to a cooling rack – they will go soggy if you leave them in the tray to cool.
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