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Cheese and bacon muffins 

Ingredients		Complexity: Medium 

250g plain flour
[image: Cheese and Bacon Muffins]1 x 5ml spoon baking powder
1 x 2.5ml spoon fine sea salt
175g cooked bacon, chopped
50g mature cheddar cheese
1 x 5ml spoon mustard
Pinch of cayenne
[bookmark: _GoBack]1 x 5ml spoon chopped thyme leaves
2 free range eggs, lightly beaten
65g melted butter or 80ml vegetable oil
125ml yoghurt

Equipment
Sieve, mixing bowl, spoon, muffin tin, paper cases, cooling rack.

Method
1. Preheat the oven to 180⁰C or Gas Mark 4. 
2. Prepare muffin tin lined with paper cases.
3. Sift the flour, salt and baking powder into a mixing bowl.
4. Add the rest of the ingredients and fold everything together with the lightest of touch, until just blended. Do not over mix.
5. Spoon the mixture into the prepared muffin tin.
6. Bake for 20 to 30 minutes until golden and firm.
7. Remove and allow to cool in the tin for 10 minutes.

Food skills 
Sift
Mix, stir & combine
Fold
Bake
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