GARDENiig
10 TABLE S

MAWHENE PAUKENA
(PUMPKIN MUFFINS)

Season: Winter
From the garden: Pumpkin, eggs
Type: Dessert
Difficulty: Easy
Country of origin: USA
Serves: 30 mini muffins
Source: cakieshq.com
Equipment Ingredients
e Chopping board and knife e 2 cups grated pumpkin
e Bowls e 3eggs
e Wooden Spoon e %, cup vegetable oil
e Measuring cups and spoons e 1 tsp vanilla essence
e Mini muffin tins e > cup sugar
e Whisk e 17 cups self raising flour
e Spatula e Zest of one lemon
e Grater e 1 tsp cinnamon




Y2 tsp ground ginger
Y5 tsp baking soda

Y2 tsp salt

Icing sugar for dusting

Method

Preheat oven to 180 degrees

Grate the pumpkin and zest the lemon

Break the eggs into a bowl, add the oil, lemon zest and vanilla and
whisk until well combined

Measure the sugar, flour, spices, baking soda and salt into the bowl
with the egg mixture and mix with a wooden spoon until combined

Fold the grated pumpkin in the muffin batter

Oil the muffin tins and fill until nearly full. Make sure they are all filled
to the same level

Bake for around 12 minutes until firm to the touch. Dust with icing
sugar before serving




