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Banana and ChoColate Muffins

ingredients:

2 tbsp vegetable oil

200g bananas, peeled and coarsely chopped

1 whole egg

2 egg whites

250ml skimmed milk

400g self-raising flour

150g caster sugar

½ tsp baking soda

2 tsp orange zest, finely grated

50g dark chocolate, finely chopped/50g 

chocolate chips

Method:

Using a food processor, puree the banana with 

1 tbsp of oil, the whole egg, egg whites and 

milk.

Sift the flour, sugar and soda into a large 

mixing bowl and stir in the orange zest and 

chocolate. Fold in the banana mixture until just 

blended – don’t over mix as the muffins will be 

heavy. Spoon your mixture into muffin cases 

and bake for 20 minutes.

apple Muffins

ingredients:

255g plain flour

3 tsp baking powder

½ tsp salt

100g caster sugar

60g butter

225ml semi-skimmed milk

110g apple, peeled, cored and chopped

Method:

In a large bowl, sift together the flour, baking 

powder and salt. In a separate bowl, cream 

together the butter and sugar. Stir the flour 

mixture into the sugar and butter mixture 

alternately with milk. Fold in the apples. Spoon 

your mixture into muffin cases and bake for 

20-25 minutes.

Muffins



ChoColate Chip Muffins

ingredients:

170g chocolate chips

150g soft butter

2 medium eggs

1¼ cup of flour

½ cup of sugar

30ml milk

½ tbsp baking powder

½ tsp vanilla extract

¼ tsp salt

Method:

Beat the butter and vanilla extract together to 

form a light, airy mixture. One at a time, add 

the eggs and beat gently. Add the sugar in 

equal parts after each egg and mix thoroughly. 

Add the baking powder and salt to the milk 

then add to the mixture. Fold in the flour and 

the chocolate chips. Spoon your batter into 

muffin cases and bake for 20 minutes. 

savoury Muffins with dried toMatoes and 
parMesan

ingredients:

2 eggs

100g flour

50g Parmesan

50ml olive oil

8 sun-dried tomatoes in olive oil

½ courgette

3 tbsp milk

2 tbsp yeast

2 pinches oregano

Salt and pepper

Method:

Finely chop the tomatoes. Wash and roughly 

grate the courgette. Beat the eggs, milk, 

oil and yeast with a fork. Add the flour and 

Parmesan and mix. Add the pieces of tomato 

and courgette and season with salt, pepper 

and oregano. Spoon your mixture into muffin 

cases and bake for 25 minutes.

Muffins





ultiMate produCts ltd.

Manor Mill, Victoria Street, Chadderton, Oldham, OL9 0DD 

If this product does not reach you in an acceptable condition please contact our Customer 

Services Department by one of the following methods:

Telephone: 0161 934 2240*

*Telephone lines are open Monday – Friday, 9am – 5pm (Closed Bank Holidays)

Email: customercare@ultimate-products.co.uk 

Fax: 0161 628 2126  

Please have your delivery note to hand as details from it will be required. 

If you wish to return this product please return it to the retailer from where it was purchased with 

your receipt (subject to their terms and conditions).

guarantee

This product is guaranteed for a period of 1 year from the date of purchase against mechanical 

and electrical defects.

This guarantee is only valid if the appliance is used solely for domestic purposes in accordance 

with the instructions and provided that it is not connected to an unsuitable electricity supply or 

dismantled or interfered with in any way or damaged through misuse. Under this guarantee we 

undertake to repair or replace free of charge any parts found to be defective. Reasonable proof 

of purchase must be provided.

Nothing in this guarantee or in the instructions relating to this product excludes, restricts or 

otherwise affects your statutory rights.

In line with our policy of continuous development we reserve the right to change this product, 

packaging and documentation specification without notice.

Consumables are not guaranteed i.e. plug and fuse.

The crossed out wheelie bin symbol on this item indicates that this appliance needs to be 

disposed of in an environmentally friendly way when it becomes of no further use or has worn 

out. Contact your local authority for details of where to take the item for recycling.
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