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Loquat Muffins
  
Season:  Spring	
Serves:  12 muffins
Recipe source:  adapted from recipetineats.com
Fresh from the garden:  loquats

Notes: This is the first time that we have managed to get a good harvest of loquats. Usually, the fruit ripens when we are on school holidays and the birds help themselves first! We removed the stones, chopped and froze the loquats ready to cook with.
 
	Equipment: 
Small saucepan
Muffin tins and paper cases
Mixing bowl
Measuring cups and spoons
Whisk
Sieve
Spatula
Ice cream scoops
Cooling rack


  
	Ingredients: 
2 cups chopped loquats
115 g unsalted butter, melted
1 cup brown sugar
2/3 cup milk
1 large egg
1 teaspoon apple cider vinegar
1 cup wholemeal plain flour
½ cup plain flour
1 teaspoon bi-carb soda
Pinch salt
1teaspoon cinnamon
2 coffee crystals or raw sugar


  
What to do:
1. Preheat oven to 200°C, eco fan setting.
2. Melt butter in small saucepan.
3. Line muffin holes with paper cases. (Note 3)
4. Place melted butter and brown sugar in a bowl, whisk to combine.
5. Add milk, then egg and vinegar. Whisk to combine.
6. Sift wholemeal and plain flours into the mixing bowl, followed by bi carb soda, cinnamon and salt. 
7. Whisk 10 times until the flour is just mixed in. Do not over mix.
8. Switch to a spatula and gently mix through the chopped loquats. Scoop batter into the muffin holes using an ice cream scoop, filling all the way to the top.
9. Sprinkle with sugar and place muffins in the oven.
10. Immediately turn oven down to 180°C.
11. Bake for 18- 20 minutes or until a skewer comes out clean.
12. Rest in the muffin tin for 5 minutes then transfer to a rack to cool
	
	
	



