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CHOCOLATE
HIPS MUFFINS

200 g chocolate chunks (Easylife) — about | /4 cups
200 g flour—> %3 cups all-purpose flour

2tsp baking powder

Itsp baking soda

100 gcoconutsugar—> Vacup
50gmapleynp— 24 bop

2

100 g melted butter—> 71bsp (almost | stick)

120 mlmik —> 2 cup (recluce slightly to ~I00ml / 6 /2
thap, since maple syrup adds liquid)

Itspvanila extract

| pinch saft

recls

|. Preheat oven to 350°F (180°C). Grease or

line a 12-cup muffin tin.

2.In one bowl (Mixture 1): whisk flour, baking
powder, bak,ing soda, coconut sugar, and salt.

3. In another bowl (Mixture 2): whisk eggs,
melted butter, milk, vanilla, and maple syrup.

4. Make a well in Mixture |, add Mixture 2, and
stir gently until just combined. The batter
should look a little lumpy (don't overmix).

5.Fold in the chocolate chunks, reserving a few
to sprinkle on top for a bakery-style look.

6.Spoon batter into muffin cups, filling about %3
full.

7.Bake for 15-20 minutes, until golden and a
toothpick inserted comes out clean (melty
chocolate may cling a bit).

8.Cool slightly before removing from the tin and
transfer to a wire rack.



