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. BLUEBERRY & LEMON
Go&Play. MUFFINS

Traffic light category: Amber Serves: 24

Ingredients Method
e % cup canola oil 1.Preheat oven to 180°c and grease or line the muffin pans
e 1 cup flavoured yoghurt (e.g. 2.Whisk the canola oil, yoghurt, honey and eggs until smooth
blueberry) 3.Mix in the blueberries, lemon juice and rind
e 2tb hone 4. Carefully fold in the flour, noting the batter is very thick
5 Y 5.Place in muffin pans and bake for 20-25 minutes or until
* 2eggs

cooked through and golden.
e Grated rind and juice of 1 large

lemon

e 1 cup fresh or frozen
blueberries

e 2 cups self raising flour

Top tips: Other berries such as
raspberries, blackberries or
strawberries can be used to mix

e Y% cup wholemeal flour

up the flavour! You can also
experiment with different
flavours of yoghurt.

Recipe adapted with permission from the
Western Australian School Canteen Association Inc.

Hungry for more?

Contact the Fuel to Go & Play® team
08 9264 4999 | fueltogo@education.wa.edu.au




