


Chai Muffins
  
Serves:  36 mini muffins
Recipe source:  Nige, Feast For Freedom (adapted from a large cake to muffins)
 Notes: This recipe has been provided by the Asylum Seeker Resource Centre as part of a fundraising program called Feast For Freedom to assist asylum seekers and celebrate the contribution that refugees make to Australia’s food and culture.
 
	Equipment: 
Small heatproof jug
Mini tongs
Small saucepan 
Spatula
Kitchen aid
Sieve
Tea strainer
Measuring cups and spoons
3 x silicon mini muffin tray
Baking trays
Small scooper
	Ingredients: 
7  teaspoons tea leaves (or 7 teabags)
100ml boiling water
1 ½ cups brown sugar
5 eggs
325g butter, melted
Extra butter to grease muffin tray
1 ½ cups plain flour
1 ½ teaspoons baking powder
1 ½ teaspoons cinnamon
1 ½ teaspoons cardamom


  
What to do: 
1. Preheat the oven to 170C, eco fan setting.
2. Pour 100ml boiling water into measuring jug. Add tea and leave for a few minutes to brew.
3. Melt butter in the saucepan and set aside to cool a little.
4. Use the extra butter to grease the muffin trays.
5. Put sugar and eggs into the Kitchen Aid and mix until well combined.
6. Add the butter and mix well.
7. Pour tea through a strainer into mixing bowl and mix until combined.
8. Sift over the flour, baking powder and spices.  Mix again until just combined. Do not over mix.
9. Use the scooper to share the batter between the muffin holes. Fill each muffin hole to about ¾ full. If you have extra batter, you can cook a few more muffins. Place onto a baking tray and bake in the oven for about 18-20 minutes, or until the cakes spring back when lightly touched in the middle.
