Courgette muffins

A really delicious way to use up the annual courgette glut.

For 12 muffins  you’ll need:

About 250g courgettes

2 large free range eggs

125ml vegetable oil

150g caster sugar
225g Marriage’s self raising flour

Half a teaspoon bicarbonate of soda

Half a teaspoon baking powder

Put paper muffin cases in to a muffin tray and set oven to 180degC/gas mark 4

Wash and coarsely grate the courgettes – but not finely, do them as big as your grater will allow - then put them between some paper towels  to soak up the excess moisture. 

Using a wooden spoon beat together the sugar, eggs and oil until creamy in texture, then sieve in the remaining dry ingredients, beating until well combined. Stir in the courgettes.

Divide the mixture between the cases and bake on the middle rack for 15 to 20 minutes, until firm to the touch and golden brown.

Eat them plain and warm served with fresh coffee, or, my favourite, split and filled with lemon curd. 

**My friend peels her courgettes for this recipe as a way of getting her small son to eat some more veg.  

