BERRY MUFFINS Makes 15-18 muffins

2 cups flour 1 tbsp baking powder
1/3 cup brown sugar % tsp bicarb soda

% tsp salt 2 eggs

1 cup buttermilk 115 g butter, melted
1 tsp vanilla 1 cup mixed berries
OAT CRUMBLE

% cup oats % cup flour

% cup brown sugar pinch salt

50 g butter, melted

Preheat oven to 180 degrees

1- In a large bowl! whisk flour, sugar, baking powder, bicarb soda
and salt.

2- In another bowl whisk the eggs, then the buttermilk, melted
butter and vanilla.

3- Mix the dry ingredients into the wet ingredients and fold to
combine. Then add the berries and fold to combine. No need to
over mix.

4- Spoon into lined muffin tins and top with oat crumble — see
below.

5- Mix the oats, flour, sugar and salt. Add the melted butter and
stir with a fork into a crumble texture.

6- Bake in oven for 15-20 minutes.



