BUTTERSCOTCH AND RAISIN MUFFINS RECIPE

90z SR flour

Y tsp bic of soda

1 egg

8fl oz milk

40z raisins

40z brown sugar

2 tsp salt

3fl 0z oil

2 tsp vanilla essence
1 tblsp syrup

In a large bowl mix flour, bic of soda and salt.

Measure oil and milk into a measuring jug,

add sugar, vanilla essence and egg, whisk well.

Pour wet into dry, stir till just combined and add raisins.
Spoon into muffin cases, bake at 190C-200C for 20-25 mins.
When cooked and still hot dribble a little syrup on top.



