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“Muffins” de chocolate
CHOCOLATE MUFFINS
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Ingredientes

Farinha : 1 1/4 de chavena

Ovos : 2

Cacau : 1/4 de chavena

Fermento em po : 2 colheres (de cha)
Adogante liquido : 1 colher (de cha)
Leite magro : 3/4 de chavena

Manteiga : q.b.

Modo de confecgao

1. A farinha, o cacau e o fermento devem ser
peneirados para uma tigela.

2. Misturam-se, batendo, os ovos, o adogante e
o leite.

3. Adiciona-se esta mistura aos ingredientes
peneirados. Devem ficar uma massa
homogénea e bem ligada.

4, A mistura &, entdo, dividida em pequenas
formas, untadas com margarina. As formas
devem ser cheias até 3/4 da sua capacidade.

5. O preparo vai, entdo, ao forno durante 10 a
15 minutos a temperatura de 190°C.
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Ingredients

Flour : 1 % teacup

Eggs: 2

Cocoa : ¥ teacup

Baking powder : 2 teaspoonful
Sweetening Liquid : 1 teaspoonful
Skim milk : % teacup

Butter : small amount
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Directions

1. The flour, cocoa and baking powder should be
sifted in a bowl.

2. Beat the eggs, mixing with sweetening liquid
and milk.

3. Add the mixture to the sifted ingredients. The
dough should be uniformed and linked.

4. The mixture is divided into small moulds,
rubbed with margarine. The moulds should be
filled up to % of its capacity.

5. Put the preparation into the stove for 10 to
15 minutes under the temperature of 190°C.






