
    					
Cheese, Corn and Chive Mini Muffins
 
Season: any
Serves: 24 mini muffins
Fresh from the garden: chives, spring onions
 
	Equipment:
2 x mini muffin trays, greased
Mini colander and small bowl
Grater
Scissors
Measuring cups and spoons
Medium mixing bowl
Large mixing bowl
Spatula
Whisk
Sieve
Spoons

	Ingredients:
2 cup plain flour, sifted
3 teaspoons baking powder
½ teaspoons salt
1 teaspoon onion powder
¾ cup grated tasty cheese
½ can corn kernels, drained
2 tablespoons snipped chives
3 spring onions, thinly sliced
½ cup vegetable oil
2 eggs
¾ cup buttermilk
2 tablespoons grated parmesan cheese


 
What to do:
1. Preheat oven to 180°C, eco fan setting. Grease each hole of the muffin trays.
2. Add sifted flour, baking powder, salt and onion powder to a large mixing bowl. Add grated cheese, corn kernels, spring onions and chives and mix to combine.
3. In a medium bowl, add eggs, buttermilk and oil and whisk until well combined. 
4. Add the wet ingredients to the dry ingredient and fold gently with the spatula until just combined. Do not overmix otherwise the muffins will be tough. 
5. Spoon mixture into the muffin pans. Top with grated parmesan cheese. Bake for 12-15 minutes or until golden. The muffins are cooked when the top bounces back when lightly touched.

