Pumpkin Muffins
 
Season: Halloween! 
Serves: 12
Recipe source: adapted from Recipe Tin Eats
Fresh from the garden: The mashed pumpkin can be cooked and frozen when in season and stored in the freezer ready for baking. You will need about 400g of pumpkin to make 200g pumpkin puree. Roast pumpkin chunks (brushed with oil) at 180°C for about 15-20 minutes, or until tender. When cooled, remove the flesh from the skin and blitz or mash to a puree. This step has been done for you.
	Equipment:
Large mixing bowl
Medium mixing bowl
Measuring cups and spoons
Sieve
Spatula
12 hole muffin tray lined with muffin cases
Baking tray
Ice cream scoop
Cooling rack

 
	Ingredients:
200g cooked and cooled pumpkin puree
2 large eggs 
1/3 cup brown sugar
½ cup caster sugar
½ cup vegetable oil
1 teaspoon vanilla
1 cup plain flour
2 teaspoons baking powder
1 teaspoon cinnamon
1 teaspoon pumpkin pie spice mix (or use 2 teaspoons cinnamon)
¼ teaspoon cooking salt
A couple of tablespoons of raw sugar for topping
Pumpkin pie spice mix
2 tablespoons cinnamon, 2 teaspoons ginger, 1 ½ teaspoons nutmeg, 1 teaspoon ground cloves, 1 teaspoon allspice, pinch ground black pepper.


 
What to do:
1. Preheat the oven to 180°, eco fan setting.
2. Whisk eggs in the medium bowl. Add pumpkin puree, brown sugar, caster sugar, vegetable oil and vanilla. Whisk until well combined.
3. Sift the flour, baking powder, cinnamon, pumpkin pie spice and salt into the large bowl. Pour the wet ingredients in and mix with the spatula until just combined. Do not overmix otherwise the muffins will be tough.
4. Use the ice cream scoop to divide the batter equally between the muffin cases.
5. Sprinkle a little raw sugar over the top of the batter.
6. Cook in the oven for 15 minutes, or until the top bounces back when lightly touched.
7. Cool for a couple of minutes in the tin and then remove and cool on a cooling rack.
