*

Quick *Pruccian” app/e muffing

WGREDISI( T
g oz of ﬂour Th@ ”m’%’f
2 tablegpoong of sugar Sl /nfb{ sweet typlcal Britich scones,

VDo Phln ool i ;
1 tablespoon of baking powaer baked or cooked on a hot p/ate, The
1/2 te“f'POf” of salt ingredients are 00 flour or com flous
1 Prugsian’ apple milk, butter, catt, brewer's yeact, cugar
Legg and eagg
7-4/2 fl oz of milk AR Thez/gf; cerved at breakfact or tea,
1-3/ 4ﬁ02 of extra-virgin olive ol usually cut i half and toad with

butter and Jam,

1 morougM{ qgrease with a little ol 2 12 round moulde

baking-tin (approximately 2-1/2 i diameter,) Wotes /’*4»")

You can alco uge denclle paper 1as

006

2 Pt the ﬂoun sugar, bah'ng powden calt and diced app/e
i 2 bowl and tir well to blend,

3 Bert the eqq in another bowl and, micing, add the milk
and o,
Mic the eqq miture all at once to the flous ctirring gently
artd the flour & all wet, The dough chould remain clightly

graing,

4?/40@ spoonfuls of midure into the molds, carefully
c/eam'ng the edges Bake 20-25 mindtes at 180 degrees
artdl they are well ricen
Trang%r the muffinc on a wire mck and serve buttered plit
il ha/f while il hot, or cold cut and toadt them before

ser vng, 9




