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Mincemeat and Cranberry Muffins Recipe
Ingredients                                                                                       

· 175g self-raising flour 

· 175g plain flour
· 2 tsp baking powder

· 100g caster sugar

· 25g chopped pecan nuts(optional)
· 2 medium eggs

· 75g cranberries
· 150ml milk
· 4tbsp mincemeat
Method
1. Pre-heat oven to 190°C, gas mark 5.

2. Put 12 paper cases in a muffin tray. 
3. Sift plain and self raising flour and baking powder into a bowl.

4. Stir in caster sugar, pecan nuts and cranberries
5. Beat together eggs, milk and mincemeat until blended.
6. Pour on to dry ingredients and mix.
7. Half fill the muffin cases and bake in a preheated oven for 20 minutes
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Leave some for the family!
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What happened when two tribes of cannibals went to war?�The winning tribe made mincemeat of the other.








I like that!








