
Spinach & Feta Muffins

1  block of Danish Feta

Silverbeet or Spinach (Approx. 1 cup finely
chopped)

You will need

2 1/2 cups of SR Flour

2 eggs

1 cup of milk

Remember to wash your
hands

1/4 cup finely grated parmesan cheese



Heat the oven to  180  degrees.
 
Sift flour, add crumbled feta cheese & finely chopped spinach
mix to combine.
 
In another bowl mix 100g melted butter cooled, 2 eggs lightly
beaten, 1 cup milk, mix all wet ingredients together.
 
Add the wet ingredients to the dry ingredients & mix with a
wooden spoon until just combined.  Muffins are better if not
over mixed.
 
Place in greased muffin tin & top with grated parmesan cheese.
 
Cook in pre-heated oven 180oC for 20-25 minutes
 
 
 

To make the muffins


