Toffee Apple Muffins
2 eggs

80g caster sugar

240mls milk

100g butter, melted

300g self raising flour

½ tsp salt

pinch cinnamon

2 eating apples, peeled, cored, finely chopped

200g toffee pieces
Preheat the oven to 180C or Gas Mark 6.

Weigh the flour and sugar.

Measure the milk, core and chop the apple.

Mix the eggs in a small glass bowl.

Melt the butter in the saucepan.

Add eggs, sugar, milk and melted butter in a large bowl. 

Sift the flour, salt and cinnamon into the bowl. Stir well to combine.

Add the chopped apple and lightly mix.

Add in the toffee pieces, fill the muffin cases 2/3 of the way.

Bake for 30-35 minutes until well risen and golden. Transfer to a wire rack to cool.

