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Glebe Farm’s Gluten and Egg Free Muffins
Makes: 8 Muffins

Preparation Time: 5 minutes

Cooking Time: 25 minutes
What you will need…
·   300g Glebe Farm Gluten Free Cranberry & Blueberry Muffin Mix or Chocolate Cake Mix

·   150g Melted Margarine 

· OPTIONAL – To avoid using dairy ingredients in this recipe replace the margarine with a non dairy margarine.
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2 Mashed Ripe Bananas 

Baking Instructions…
1. Pre-heat the oven to 180°C / 350°F / Gas Mark 4. 

2. Line a muffin tray with 8 paper cases.

3. In a bowl whisk the melted margarine, mashed bananas and the Glebe Farm Gluten Free Cake/Muffin Mix until the mixture is combined.
4. Spoon the mixture into the prepared muffin cases and place in the oven to cook for 25 minutes, until a skewer or fork inserted into the centre of the muffins comes out with just a few moist crumbs clinging to it.
5. Place on a wire rack and leave to cool, serve and enjoy!
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