My niece and | have always been
close. We used to create all sorts of
muffins together — combining different
flavours and always sharing them over
a cup of tea from my blue china teapot.
She lives overseas now, but we still
share recipes and keep in touch. When
P’m gone | want her to have the teapot,
that’s why | made sure | included it in
my estate plan. | like to think that it
will remind her of all the laughs we’ve
shared. Hopefully she will make her
own new memories with it too... § §
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Muffin wmixture

flour

1% cupS wholemen]
self-raisimg flour

% cup. castor Sugar

903 loutter, melited
and slightly cooled

250ml| milk

1 weaped tlosp
greek 7oghurt

Skreuvsel Mu{'{‘in

Walmut topping

— 1% cupS self-raisimg 259 lutter

55q walats,
finely chopped

804 lorown Suqar
Ysp instant coffee
Ttsp gmw\o\

cinmamon

2tbosp flour

VISIT publictrustee.tas.gov.au

CALL 1800 068 784

Method

1. Preheat oven o 180°C (fan ‘m’ced) 2nd lne
2 12-lole mauftin Fin with cases.

2. To prepare walnut Lopping, ~melt butter over low
heak im & Swaall savcepan.

3. Owce melted, add the walmuts, brown Sugar; coffee,
cinmamon amd flour. SHir to combime and Set aside.

4. To prepare the wuffin winture, wix the flours
and castor SUgar in 2 lacge howl.

5. Tn 2 separate loow! combine the hutter, wmilk
and 3reeu \1oaj\mrt.

6. Add the milk wmixture to the dr mgredie_v\‘cs and stir
l,i%‘/\‘t\\/ il juST combined. Be caveful mot to over-mix.

7. Divide the muffin mirchare evenly across the 12 cases.
Sprinkle walaut topping generously on ench mufiin.

8. Bale for 16-20 wminvtes, unbil cooked whewn tested
with & skewer. Leave i Yin for 10 minvtes Wefore
tramsferring toa wire rack Yo cool completelt.
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