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Lemon and Ricotta Muffins
  
Season:  winter
Serves:  24 mini muffins
Recipe source:  adapted from taste.com.au
Fresh from the garden:  lemons
	Equipment: 
Chopping board
Knives
Baking tray
2 x mini muffin trays
Kitchen Aid mixer
Measuring cups and spoons
Small mixing bowl
Sieve
Ice cream scoops
Large metal spoon  
Spatula
Small sieve
	Ingredients: 
125g unsalted butter, at room temperature, chopped
3/4 cup caster sugar
1 tablespoon lemon rind, finely chopped
250g fresh ricotta 
3 eggs
1 cup self-raising flour
1/4 cup fresh lemon juice
1/4 cup lemon curd, plus extra to serve
Icing sugar for dusting



  
What to do: 
1. Preheat the oven to 150°C, eco fan setting. Grease mini muffin holes with a little butter.
2. Use Kitchen Aid mixer to beat the butter, sugar and lemon rind until pale and creamy. 
3. Add the ricotta and beat until just combined. 
4. Add the eggs one at a time, beating well after each addition.
5. Sift flour into a mixing bowl then use a large metal spoon to fold the flour into the mixture. Stir in the lemon juice.
6.  Half fill the muffin holes with batter. Add ½ teaspoon of lemon curd into each hole. Top up with remaining batter.
7. Bake for 20 minutes, or until the top springs back when lightly touched in the middle. Allow to sit for a few minutes before removing from the muffin tray.
8. Dust with a little icing sugar and serve with some extra lemon curd if desired.
 
