Muffin Standards

1. Muffins should be golden brown in colour
2. They should have a pebbly coarse top – not a mountain peak
3. Moist and free of tunnels

Questions:

1. [bookmark: _GoBack]What type of fat (liquid/solid) is used in muffins? _________________

2. What does it mean to “make a well”? ____________________________________________________________________________________________________________________________________

3. Give two reasons why we sift flour ____________________________________________________________________________________________________________________________________

4. What are three nutritious ingredients which can be added to muffins? __________________________________________________________________

5. Give two methods you can use to test if muffins are ready to be removed from the oven. ______________________________________________________________________________________________________________________________________________________________________________________________________
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