Coffee and Toffee Muffins

Ingredients                              Equipment

Between 2

200g self-raising flour                           Sieve

1 level tablespoon of instant coffee        large bowl

50g dark brown sugar                              tablespoon

1 egg                                                        teaspoon

1 level teaspoon baking powder                 wooden spoon

250ml milk

2 fingers fudge chopped into small pieces

100g melted butter

Method

1. Preheat the oven to 220 C. 

2. Sieve the flour and baking powder into a large bowl, stir in the remaining ingredients.

3. Spoon into muffin cases and bake for 15 – 20 minutes.

