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Pekéé na muffiny
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BLUEBERRY MUFFINS
ORIEDKOVE MUFFINY

~

15 min 20-25 min

200°C

220

Kcal

100 g

Ingredients

375g  all-purpose flour
150g  granulated sugar
2tsp  baking powder
1/2 tsp salt
2 large eggs

240ml - milk

1159 unsalted butter, melted
Ttsp  vanilla extract

200g fresh blueberries

1. Preheat your oven to 200°C and line the
muffin pan with baking paper.

2. In a bowl, mix the flour, sugar, baking
powder, and salt.

3. In another bowl, whisk the eggs, milk,
melted butter, and vanilla. Stir into the dry
ingredients, then fold in the blueberries.

4. Divide the batter among the muffin cups
and bake for 20-25 minutes, until a toothpick
comes out clean.

TIPS:
Don't overmix the batter to keep
muffins tender
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3759 univerzalnej muky
150 g krystalového cukru
2 lyzicky  prasok do peciva
1/2 lyzicky soli
2

velké vajcia
240 ml mlieka
Nn5g nesoleného masla, rozpusteného

1lyzicka  vanilkového extraktu
200 g Cerstvych cucoriedok

1. Ruru predhrejte na 200 °C a pekac¢ na muffi-
ny vylozte papierom na pecenie.

2.V miske zmiesajte muku, cukor, prasok do
peciva a sol.

3.V inej miske vyslahajte vajcia, mlieko,
rozpustené maslo a vanilku. Vmiesajte ich do
suchych prisad a potom do nich vmiesajte
¢ucoriedky.

4. Cesto rozdelte do kosi¢kov na muffiny a
pecte 20-25 minut, kym $pajdla nevyjde Cista.

TIPY:
Aby boli muffiny krehké, cesto

prilis nemiesaijte




MINI FRITTATAS
MINI FRITTATAS

Ingredients

6 large eggs

60ml  milk

Salt and pepper to taste

200g mixed vegetables (like peppers
and courgette), chopped

100g grated cheese

1. Preheat your oven to 180°C and grease the
muffin pan.

2. In a bowl, whisk together the eggs, milk, salt,
and pepper.

3. Divide the vegetables among the muffin
cups, then pour over the egg mixture. Top with
the cheese.

4. Bake for 20-25 minutes, until set.
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TIPS:
Use fresh vegetables for better
flavour
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6 velkych vajec

60 ml mlieka

Sol a korenie podla chuti

200 g miesanej zeleniny (napriklad papriky
a cukety), nakrajanej

100 g struhaného syra

1. Predhrejte raru na 180 °C a vymazte pekac
na muffiny.

2.V miske rozslahajte vajcia, mlieko, sol'a
korenie.

3. Zeleninu rozdelte do kosi¢kov na muffiny
a potom ju zalejte vajec¢nou zmesou. Navrch
nasypte syr.

4. Pecte 20 az 25 minut, kym nie su hotové.

TIPY:
Pouzivajte Eerstvi zeleninu pre
lepsiu chuf
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