
MUFFINS TAS-SWEET CORN
1
 U PER\UT

2
 MISJUR 

 

Ingredjenti: 

 

3 slices per\ut 

basla mqatta’ \g]ira ]afna 

200g maize/sweet corn 

3 qarabag]liet \g]ar imqatta’ \g]ar 

175g cornmeal jew polenta (mhux misjura) 

125g plain flour (tqiq) u 2 kuccarini baking powder – jew self-raising flour 

50g cheddar ma]kuk jew parmiggan (Kalcjum) 

200ml ]alib nofsu xkumat 

2 bajdiet 

3 kuccarini \ejt ta\-\ebbu[a – a]jar minn margarine jew butir 

 

Metodu: 

 

Qatta’ l-per\ut bicciet \g]ar.   

G]alli l-corn u l-qarabag]li g]al xi 3 minuti.   

Po[[i l-per\ut, basla u corn [o ta[en non-stick u sajjarhom ftit flimkien biex tirtab il-

basla.   

{o bawl ]allat il-cornmeal, tqiq u baking powder flimkien.   

|id il-[obon u t-ta]lita tat-ta[en f’daqqa u ]allat.   

{o bawl o]ra ]awwad il-]alib mal-bajd u \-\ejt b’wisk jew furketta.    

|idhom fil-bawl l-o]ra u ]awwad.   

G]amel ftit mit-ta]lita [ot-toqob tal-muffin tray lit kun sprejjajtha bi ftit \ejt qabel.   

Sajjar 220o jew gas marka 7, g]al xi 15 il-minuta.   

O]ro[hom u ]allihom jibirdu. 

                                                 
1 Jew maize 
2
 Perzut tal-koxxa – hawn bi ftit melh u mgholli mhux smoked 


