
 

 

 

R E C R E A T I N G  R E C I P E S

Chocolate Muffins with White Chocolate Chips

Moist and fluffy chocolatey muffins with sweet 

white chocolate chips  

2. Once everything has been well mixed

and yoghurt and whisk together  

 

Instructions

  

1. In a mixing bowl with a whisker, whisk together the 

melted butter and both sugars, followed by the vanilla 

extract and eggs 

 

R E C R E A T I N G  R E C I P E S

Ingredients 

Ingredients 

112g Butter, Melted  

85g Brown Sugar  

2 tbsp Yoghurt   

210g Self Raising Flour   

40g Cocoa Powder (sieved)

100g White Chocolate Chips (mixed with 1 tbsp of flour)

    

Chocolate Muffins with White Chocolate Chips 

muffins with sweet 

ed, add the milk 

3. Add the salt, self raising flour and cocoa powder, 

switch to using a spatula 

everything is combined, but do not over mix

4. Fold in your white chocolate chips and make sure it is 

evenly spread throughout the batter
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1. In a mixing bowl with a whisker, whisk together the 

wed by the vanilla 

5. Evenly divide the batter into a muffin tin with muffin 

cases. Bake for 15-18 minutes on gas mark 6. 

minute point, check to see if the muffins are cooked by 

inserting a skewer into the middle of the muffin, if it 

comes out dry without any wet batter, it is ready

R E C R E A T I N G  R E C I P E S  

 112g Caster Sugar 

 2 Medium Sized Eggs 

 160ml Milk  

 ¼ tsp Salt 

(sieved)  2 tsp Vanilla Extract 

100g White Chocolate Chips (mixed with 1 tbsp of flour) 

  Makes 12  

3. Add the salt, self raising flour and cocoa powder, 

a spatula and carefully mix until 

everything is combined, but do not over mix 

old in your white chocolate chips and make sure it is 

evenly spread throughout the batter 

Evenly divide the batter into a muffin tin with muffin 

18 minutes on gas mark 6. At the 15 

minute point, check to see if the muffins are cooked by 

inserting a skewer into the middle of the muffin, if it 

comes out dry without any wet batter, it is ready 


