MUFFINS TAS-SWEET CORN' U PERZUT? MISJUR

Ingredjenti:

3 slices perzut

basla mqatta’ zghira hafna

200g maize/sweet corn

3 qarabaghliet zghar imqatta’ zghar

1759 cornmeal jew polenta (mhux misjura)

125¢ plain flour (tgiq) u 2 kuccarini baking powder — jew self-raising flour
50g cheddar mahkuk jew parmiggan (Kalcjum)

200ml halib nofsu xkumat

2 bajdiet

3 kuccarini zejt taz-zebbuga — ahjar minn margarine jew butir

Metodu:

Qatta’ I-perzut bicciet zghar.

Ghalli I-corn u |-qarabaghli ghal xi 3 minuti.

Poggi I-perzut, basla u corn o tagen non-stick u sajjarhom ftit flimkien biex tirtab il-
basla.

Go bawl hallat il-cornmeal, tqiq u baking powder flimkien.

Zid il-gobon u t-tahlita tat-tagen fdaqqga u hallat.

Go bawl ohra hawwad il-halib mal-bajd u z-zejt b'wisk jew furketta.

Zidhom fil-bawl l-ohra u hawwad.

Ghamel ftit mit-tahlita jot-togob tal-muffin tray lit kun sprejjajtha bi ftit zejt qabel.

Sajjar 220° jew gas marka 7, ghal xi 15 il-minuta.

Ohroghom u hallihom jibirdu.

! Jew maize
? Perzut tal-koxxa — hawn bi ftit melh u mgholli mhux smoked



