

Mexican  supper pot
· 2 tbsp sunflower or vegetable oil
· 1 onion , chopped
· 450g pork (or turkey) mince
· 400g can chopped tomatoes
· 3 tbsp tomato purée
· 2 x 250g sachets ready-cooked Mexican rice (see tip)
· a handful of fresh parsley , roughly chopped
· plain tortilla chips , to serve

· Heat the oil in a medium saucepan until hot, tip in the onion and let it sizzle and turn golden (4-5 minutes) as you stir occasionally. Add the mince and cook until it’s no longer pink, stirring to break it up and scraping the bottom of the pan so it doesn't stick. If it does, add a splash of oil.
· STEP 2
Tip the tomatoes into the mince, then fill the can with water and pour this in. Add the tomato purée, give it all a good stir and let it come to the boil. Simmer, covered, for 25 minutes to cook the mince through.
· STEP 3
Stir in the rice from both packets and let it heat through gently, then stir in the parsley. Serve with tortilla chips.

         

          

Chilli con veggie
Serves 4-6
2 tbsp olive oil
1 onions, peeled and finely chopped.
2 cloves of garlic, peeled and finely chopped.
1 leek, washed and finely chopped. 
1 red chilli, deseeded and chopped. 
1 tbsp ground cumin 
1 tbsp ground coriander 
1 tbsp smoked paprika 
 ½ cinnamon stick 
1 tbsp dried oregano 
½  whole nutmeg ( for grating)
1 tbsp tomato puree 
1 tin green lentils (drained and rinsed) 
1x400g tins of kidney beans ( drained and rinsed
1x400g tins of black beans (drained and rinsed) 
1x400g tins of chopped tomatoes 
600ml  vegetable stock 
Salt and pepper to taste

1. Heat the oil in a large heavy-based pan. Add the onions, garlic, leek and chilli. Fry for about 5 mins or until softened.
2. Add the spices, dried herbs and a good grating of nutmeg. Fry for 2 mins. If it appears a little dry, add a splash of water.
3. Stir in the tomato puree and cook for a further x2 mins.
4. Stir in the lentils, beans and chopped tomatoes. Then add the stock. Bring to the boil, then reduce to a simmer and let it bubble away for about 45mins  or until thickened and reduced.
5. Serve with: rice/jacket potato/soured cream/ fresh guacamole/ fresh coriander and tortilla chips.

Chilli con carne recipe

· 1 large onion
· 1 red pepper
· 2 garlic cloves
· 1 tbsp oil
· 1 heaped tsp hot chilli powder (or 1 level tbsp if you only have mild)
· 1 tsp paprika
· 1 tsp ground cumin
· 500g lean minced beef
· 1 beef stock cube
· 400g can chopped tomatoes
· ½ tsp dried marjoram
· 1 tsp sugar (or add a thumbnail-sized piece of dark chocolate along with the beans instead, see tip)
· 2 tbsp tomato purée
· 410g can red kidney beans
· plain boiled long grain rice , to serve
· soured cream , to serve
· 
· Prepare your vegetables. Chop 1 large onion into small dice, about 5mm square. (remember tutor demonstration)

Cut 1 red pepper in half lengthways, remove stalk and wash the seeds away, then chop. 
Peel and finely chop 2 garlic cloves.

Start cooking. Put your pan on the hob over a medium heat. Add 1 tbsp oil and leave it for 1-2 minutes until hot.

Add the onion and cook, stirring fairly frequently, for about 5 minutes, or until the onion is soft, squidgy and slightly translucent.
Tip in the garlic, red pepper, 1 heaped tsp hot chilli powder or 1 level tbsp mild chilli powder, 1 tsp paprika and 1 tsp ground cumin.
Give it a good stir, then leave it to cook for another 5 minutes, stirring occasionally.

Brown 500g lean minced beef. Turn the heat up a bit, add the meat to the pan and break it up with your spoon or spatula. The mix should sizzle a bit when you add the mince.
Keep stirring and prodding for at least 5 minutes, until all the mince is in uniform, mince-sized lumps and there are no more pink bits. Make sure you keep the heat hot enough for the meat to fry and become brown, rather than just stew.
Make the sauce. Crumble 1 beef stock cube into 300ml hot water. Pour this into the pan with the mince mixture.
Add a 400g can of chopped tomatoes. Tip in ½ tsp dried marjoram, 1 tsp sugar and add a good shake of salt and pepper. Squirt in about 2 tbsp tomato purée and stir the sauce well.

Simmer it gently. Bring the whole thing to the boil, give it a good stir and put a lid on the pan. Turn down the heat until it is gently bubbling and leave it for 20 minutes.

Check on the pan occasionally to stir it and make sure the sauce doesn’t catch on the bottom of the pan or isn’t drying out. If it is, add a couple of tablespoons of water and make sure that the heat really LOW.

Drain and rinse a 410g can of red kidney beans in a sieve and stir them into the chilli pot. Bring to the boil again, and gently bubble without the lid for another 10 minutes, adding a little more water if it looks too dry.

Taste a bit of the chilli and season. It will probably take a lot more seasoning than you think.
Now replace the lid, turn off the heat and leave your chilli to stand for 10 minutes before serving. This is really important as it allows the flavours to mingle.








































guacamole
· 2 ripe avocados
· 1 lime, juiced
· 4 drops Tabasco sauce (or to taste)
· 1 long red chilli, deseeded and finely diced
· small bunch coriander, chopped
· small red onion, finely chopped
· 2 tbsp olive oil
· salt, to taste
Peel and stone avocados and put in a bowl. Mash using a fork until fairly smooth, but with a little texture. In a small bowl, mix together lime juice, Tabasco sauce, chilli, coriander, onion, olive oil and salt. Fold this through the avocado. Make it just before serving and don’t put it in the fridge.

















MEXICAN TOMATO SALSA
4 large firm tomatoes, skinned and deseeded
1 fresh green chilli (the fat squat variety that isn't too fiery), halved and deseeded
½ medium red onion, finely chopped
2 heaped tablespoons chopped fresh coriander
juice 1 lime
salt and freshly milled black pepper

First, using a sharp knife, chop the tomatoes into approximately ¼ inch (5 mm) dice straight into a serving bowl.
Next, chop the chilli very finely before adding it to the tomatoes.
 Add the onion, coriander and lime juice, and season with salt and freshly milled black pepper. Give everything a thorough mixing.
 Then cover and leave on one side for about an hour before serving.














Mexican-style stuffed peppers

· 3 large mixed peppers , halved
· oil , for drizzling
· 2 x 250g pouches lime & coriander rice , cooked
· 400g can black beans , drained and rinsed
· 6 Mexican-style chilli cheese slices (use regular cheddar or monterey jack, if you like)
· 150g fresh guacamole
· 
· Heat the oven to 220C/200C fan/gas 7. Remove the seeds and any white pith from the peppers and arrange, cut-side up, in a roasting tin. Drizzle with oil and season, then bake for 20 mins.
· STEP 2
Combine the rice and beans. Remove the peppers from the oven and fill with the rice mixture. Top each with a slice of cheese and bake for 10-15 mins more, until the rice has melted and the filling is hot. Top with spoonfuls of guacamole.

















Mexican fiesta rice
· 2 tbsp olive oil
· 1 onion , finely chopped
· 2 peppers (choose your favourite colours), finely chopped
· 4 garlic cloves , very finely chopped or crushed
· 1 tsp cumin seeds or ½ tsp ground cumin
· 1 tbsp tomato purée
· small pinch of sweet smoked paprika
· 250g basmati rice
· 450ml hot vegetable stock (make sure it’s vegan-friendly)
· finely chopped coriander and sliced spring onions, to serve
· 
· Heat the oil in a large saucepan with a lid, then add the onion, pepper, garlic and cumin and sizzle gently for 8-10 mins until the vegetables are soft and golden. Stir in the tomato purée and smoked paprika and cook for 1 min, then stir in the rice.
· STEP 2
Pour over the stock, then cover and bring to the boil. Stir quickly, then cover again and place on the lowest heat possible. Simmer for 10 mins. Turn off the heat and leave, covered, for a further 10 mins. If serving straightaway, stir through the coriander and spring onions; alternatively, leave the rice to cool, chill, then re-fry before serving and stir the coriander and spring onions through at the end.











Mexican potatoes
· 800g potato, cut into cubes
· 1 tbsp olive oil
· 1 onion, finely chopped
· 1 garlic clove, finely chopped
· ½ tsp mild chilli powder
· ½ tsp paprika
· 1 tsp cumin
· ½ tsp cayenne pepper
· soured cream, to serve
· 
· Boil the potatoes for 5 mins. Meanwhile, heat the oil in a frying pan and gently fry the onion for 8 mins. Add the garlic and spices, then fry for 2 mins more.
· STEP 2
Drain the potatoes and tip into the onion mix. Turn up the heat and shake the potatoes around so that they are all covered. Cook for 10 mins more until tender, then serve with soured cream, sprinkled with a little cayenne.















Mexican veggie wraps

· ½ butternut squash, peeled and cut into large wedges
· 1 red chilli, deseeded and chopped
· 1 tbsp Cajun seasoning mix
· 1 tbsp oil
· 400g can refried bean
· 2 tomatoes, chopped
· 4 tbsp yogurt
· zest and juice 1 lime
· 50g bag rocket
· 8 flour tortillas
· 
· Heat oven to 200C/180C fan/gas 6. In a roasting tray, toss the squash with the chilli, spices, oil and seasoning, then roast for 25 mins until tender. Gently heat the refried beans with the chopped tomatoes until warmed through. Mix the yogurt with lime zest and juice.
· STEP 2
Warm wraps according to pack instructions and spread with a thin layer of beans. Top with squash, some rocket, and a dollop of lime yogurt.




Sweet potato & chorizo quesadillas
· 4 sweet potatoes
· small bunch coriander , chopped
· 200g block feta cheese , crumbled
· 8 flour tortillas
· 140g sliced chorizo (about 24 slices)
· 
· Heat oven to 200C/180C fan/gas 6. Pierce the potatoes a few times each and put on a baking tray. Cook for 50 mins until really soft. Leave to cool slightly.

Scoop the sweet potato flesh out of the skins into a bowl. Mash with the coriander, season and gently fold through the feta. This can be done earlier in the day – cover and keep in the fridge. Heat a large griddle pan.

Spread the sweet potato mixture over half of each tortilla, top with chorizo slices and fold the other side over. Cook on the hot griddle pan for 3 mins each side until golden. Cut each tortilla in half and serve.















Mini chicken fajitas

· 2 tbsp sunflower oil
· 2 skinless chicken breasts , cut into 1.5cm/1/2in chunks
· 1 red pepper , deseeded and cut into 1.5cm/1/2in chunks
· 1 yellow pepper , deseeded and cut into 1.5cm/1/2in chunks
· 1 tsp ground cumin
· 1 tsp ground coriander
· ¼ tsp hot chilli powder
· 227g can chopped tomatoes
· 2 tbsp chipotle paste
· 4 spring onions , trimmed and thinly sliced
· large pack coriander , leaves chopped
· 3 large flour tortillas
· 75g ready-grated mozzarella
· 
· Heat the oil in a large, non-stick frying pan or wok and stir-fry the chicken and peppers for 2 mins. Sprinkle over the spices and cook for 30 secs more, stirring. Tip the tomatoes into the pan and stir in the chipotle paste. Simmer for 5 mins or until the sauce is thick and glossy, stirring regularly. Stir in the spring onions and coriander, cook for 1 min more, then remove from the heat and leave to cool.

Cut the tortillas into quarters, then cut each quarter into three pieces, so you have 36 triangles. Place 1 tsp of the chicken mixture and a little cheese at the widest end of a triangle. Roll the pointed end of the triangle around the filling and secure with a cocktail stick. Place on a baking tray lined with baking parchment. Fill and roll the other triangles. Cover with cling film and chill for up to 8 hrs until ready to reheat.
Reheat for 6-8 mins in heated oven 200c/fan 180c/gas 6. Serve with freshly made guacamole
Vegetarian enchiladas

· 1 tsp olive oil
· 2 onions, chopped
· 280g carrots, grated
· 2-3 tsp chilli powder (mild or hot, according to your taste)
· 2 x 400g cans chopped tomatoes
· 2 x 400g cans pulses in water, drained (we used mixed beans and lentils)
· 6 small wholemeal tortillas
· 200g low-fat natural yogurt
· 50g extra-mature cheddar cheese (or veg alternative), finely grated
· 
· Heat the oil in a large frying pan. Cook the onions and carrots for 5-8 mins until soft – add a splash of water if they start to stick. Sprinkle in the chilli powder and cook for 1 min more. Pour in the tomatoes and pulses and bring to the boil. Turn down the heat and simmer for 5-10 mins, stirring occasionally, until thickened. Remove from the heat and season well.
· STEP 2
Heat grill to high. Spread a spoonful of the bean chilli over a large ovenproof dish. Lay each tortilla onto a board, fill with a few tbsp of chilli mixture, fold over the ends and roll up to seal. Place them into the ovenproof dish. Spoon the remaining chilli on top.
· STEP 3
Mix the yogurt and grated cheese together with some seasoning, and spoon over the enchiladas. Grill for a few mins until the top is golden and bubbling. Serve with a green salad.

Turkey enchiladas
· 1 tbsp sunflower oil
· 500g turkey mince (2% fat)
· 1 medium onion, finely chopped
· 1 yellow pepper, deseeded and thinly sliced
· 400g can chopped tomatoes
· 400g can red kidney beans in chilli sauce
· 1 tbsp fresh lime or lemon juice
· 2 heaped tbsp roughly chopped coriander, plus extra to garnish
· 6 regular or 8 mini flour tortillas
· 50g reduced-fat mature cheddar, coarsely grated
· 
· Heat oven to 200C/180C fan/gas 6. Heat most of the oil in a large non-stick frying pan. Fry the turkey, onion and pepper for 5 mins, stirring regularly and breaking up the mince with a wooden spoon. Add the chopped tomatoes and kidney beans.
Lightly grease a shallow ovenproof dish with the remaining oil. Put 1 tortilla in the dish and top with a couple of generous spoonfuls of the turkey mixture. Roll up and push to one side of the dish. Repeat with the other tortillas, then spoon any remaining turkey mixture down the sides of the dish.
· STEP 4
Sprinkle the tortillas with the cheese and bake for 15 mins. Scatter coriander over the enchiladas and serve with a salad.





Mexican pork koftas
· 500g minced pork
· 50g fresh white breadcrumbs
· 1/4 – 1/2 tsp hot chilli powder ,  or to taste
· ½ tsp fine sea salt
· finely grated zest 1 lime
· 4 spring onions , finely sliced
· 1 tsp ground turmeric
· 1 tsp ground cumin
· 1 tsp ground coriander
· 3 tbsp finely chopped coriander
· sunflower oil , for greasing

· put the pork, breadcrumbs, chilli powder, salt, lime zest, spring onions, turmeric, cumin, ground coriander and chopped coriander in a food processor and season well with ground black pepper. Blitz until the mixture is evenly combined and forms a very thick paste. Form the mince into 32 small ovals and place on a baking tray lined with baking parchment. Can be covered with cling film at this stage and kept in the fridge for up to 8 hrs before baking.

Heat oven to 220C/200C fan/gas 7. Bake the koftas for 10 mins or until lightly browned and cooked through. 





Easy beef burritos
· 2 tbsp sunflower oil
· 1 onion, finely chopped
· 4 garlic cloves, very finely chopped
· 1 tbsp ground cumin
· 1 tbsp ground coriander
· small pinch of cayenne pepper (more if you want it spicier)
· 1 tsp dried oregano
· 500g beef mince
· pinch of golden caster sugar
· 1 tbsp wine vinegar or cider vinegar
· 400g can chopped tomatoes
· 400g can black beans or kidney beans, with the can water
· 8 flour or corn tortillas
· 500g cooked rice, or Mexican Fiesta rice
· 
· a selection of sliced avocado or guacamole, chopped tomatoes, soured cream, shredded lettuce, sliced red onion, grated cheddar, sliced red chilli and lime halves, to serve

· Heat the oil in a large pan – a casserole is ideal. Fry the onions for 8 mins, then add the garlic, spices and oregano and cook for 1 min. Crumble over the mince and sizzle for 5 mins, stirring, until browned. Stir in the sugar and leave for a minute, then splash in the vinegar and pour in the tomatoes.
· 
Simmer for 5 mins then tip in the beans and the water from the can. Season, stir and simmer everything for 20 mins until the beef is in a thick gravy. The sauce can be prepared up to 2 days ahead, chilled and reheated with a splash of water or frozen for 6 months.

To make the burritos, heat the tortillas following pack instructions. Pile some rice and beef sauce along each tortilla and scatter over your choice of topping. Fold over the ends and roll up to seal. Secure by wrapping with foil if you want. Eat immediately.




























Taco salad
· 1 red onion, sliced
· 1 lime, juiced
· 1 tbsp sunflower oil
· 400g lean beef mince
· ½ pack taco or fajita seasoning
· 1 tbsp tomato purée
· 400g can black beans, drained but not rinsed
· 200g tortilla chips
· 1 small iceberg lettuce, shredded
· 2 avocados, peeled and sliced
· 2 tomatoes, chopped into chunks
· 100g feta, crumbled
· small bunch of coriander, chopped or leaves picked
For the dressing
· ½ lime, juiced
· 5 tbsp soured cream
· chilli sauce (optional), plus extra to serve
· 
· Mix the red onion with half the lime juice and a pinch of salt in a small bowl, then set aside.

· Heat the oil in a frying pan over a medium-low heat, and crumble in the mince. Cook for 15-20 mins – the mince will release some liquid, but once this has bubbled away, it will sizzle in its own fat. At this point, stir or toss with a wooden spoon so the mince browns and caramelises all over. If the pan becomes too dry, add a drizzle more oil. When the mince is well toasted, sprinkle over the taco seasoning and cook for 2 mins, then stir through the tomato purée and pour over the rest of the lime juice and let it sizzle for another minute. Stir through the black beans and turn up the heat to medium, continuing to cook until everything is hot. Taste for seasoning, then set aside.

To make the dressing, mix the lime juice with the soured cream and chilli sauce, if using, season, then set aside.

Scatter a handful of tortilla chips into a bowl, then add a layer of lettuce, then the mince and black beans. Top with the avocado slices, chopped tomato, pickled red onions, along with any juices, and the feta. Drizzle with the dressing, then finally scatter over the coriander. Tuck more tortilla chips around the sides of the bowl, then serve.

















Nachos
· 175g packet plain tortilla chips
· 225g jar salsa
· a few sliced spring onions
· a good chunk of cheese
· a pinch of crushed chilli flakes
· soured cream or guacamole (optional)

· Tip tortilla chips on to a baking tray, pour over salsa and scatter over a few sliced spring onions.

Grate over a good chunk of cheese (fontina is perfect, but cheddar will do). Add a pinch of crushed chilli flakes, then put under a hot grill for about 3 minutes to melt the cheese. Serve with soured cream or guacamole (optional).











Tex-Mex sausage plait
450g sausagemeat
1 heaped tbsp chipotle paste
1 green chilli finely chopped
4 spring onions roughly chopped
small pack coriander roughly chopped
 finely grated zest and juice of 1 lime
400g beans drained and rinsed
375g pack ready-rolled puff pastry
1 egg beaten
pinch dried oregano (optional)

Heat oven to 200C/180C fan/gas 6 and pop a baking sheet inside to warm. Mix together the sausagemeat with the chipotle paste, chilli, onions, coriander, lime zest and juice and a little seasoning, before squashing in the kidney beans.

Unroll the pastry onto a sheet of baking parchment, longest side towards you, and spread the sausage mixture down the centre of the pastry – it should make a rounded mound about 10cm wide.

Measure 1cm out from the filling, then cut the sides of the pastry on a slight diagonal into 1.5cm thick strips. Lift these up and over the sausage filling so that they meet on top. Use the last pieces to wrap up the ends. Brush with the egg and sprinkle on the oregano, if using.

Using the baking parchment, carefully lift the sausage plait onto the hot baking sheet and bake for 40 mins until golden and cooked through.



Chicken chimichangas
3 tbsp vegetable oil plus 60ml (if frying rather than baking)
5 skinless and boneless chicken thigh fillets, or about 300g leftover cooked chicken
½ onion chopped
1 small red pepper roughly chopped
100g green chillies from a jar, finely chopped
85g Monterey Jack cheese grated plus extra for serving
½ tsp garlic powder
½ tsp ground cumin
½ tsp chipotle chilli powder
6 large flour tortillas
400g can refried beans (optional)
240ml red enchilada sauce
soured cream
and a handful of chopped coriander, to serve

Heat 1 tbsp of the oil in a frying pan on a medium heat, add the chicken thigh fillets and fry for 6-8 mins each side until cooked through, then remove from the pan and set aside. Add another tbsp oil to the pan, then the onion and red pepper and cook until softened, about 5 mins.
· step 2
Shred or cut chicken into small pieces and put in a bowl with the cooked onions and peppers, chillies, cheese and spices, season and mix well.
· step 3
Heat the tortillas briefly in a dry frying pan for a few seconds on each side to make them a little more pliable, or heat in a microwave. Spoon a layer of the beans, if using, into the centre of each tortilla, then spoon some of the chicken mixture on top. Repeat so all the wraps and filling are used up.
· step 4
Roll-up the chimichangas – fold the bottom over the filling, fold the sides in, then roll away from you so all the filling is sealed in.
· step 5
To bake, heat the oven to 200C/180C fan/gas 6. Place the chimichangas on an oiled baking sheet and brush lightly with more oil. Bake until golden, about 20-25 mins. Or to fry them, heat a heavy-based frying pan over a medium heat. Once hot, add the 60ml oil to the pan and place the chimichangas seam-side down. Turn gently every few seconds until lightly golden on all sides and the filling has heated through.
· step 6
While they cook, warm the enchilada sauce in a small pan, then spoon some enchilada sauce on a plate, lay the chimichanga on top, and top with soured cream, a little more cheese and some coriander.



















Mexican corn salad

2 x 340g cans salt-free sweetcorn drained
1 red onion finely chopped
2 large tomatoes deseeded and finely diced
½small pack coriander roughly chopped
juice 2 limes
4 tbsp extra virgin olive oil
2 tsp clear honey

Combine the sweetcorn, onion, tomatoes and coriander in a large bowl. Make the dressing by whisking the lime juice into the olive oil and add the honey. Season to taste and pour over the corn salad. Toss to coat everything before serving.

Enchilada sauce

2 tsp olive oil
2 cloves, peeled and finely chopped
1x400g can chopped tomatoes
½ tsp caster sugar
1 tsp cumin
½ tsp cinnamon

Warm the olive oil in a small saucepan over a medium heat. Add the garlic and cook for 2 mins until fragrant.

Add the chopped tomatoes, season with the caster sugar and plenty of salt and pepper, then stir in the spices. Bring to a gentle simmer and stir regularly. Allow to cook for around 15 mins until thickened. 


Mexican chilli con carne or Chilli con veggie (v)
Served with guacamole, cornbread & Chipotle soured cream.

Mini chicken fajitas
                      Fiesta rice

Mexican stuffed sweet peppers (v)
Mexican spiced fried potatoes (v)

Mexican pork or turkey mince koftas
Served with guacamole & tomato salsa (v)

Tex-Mex sausage plait
Vegetarian Chimichangas (v)Served with Enchilada sauce (v)


· vegetarian chimichangas
· 
· 4-6 flour tortillas
· Oil for frying (if you don’t use the air fryer)
· 2 cups Mexican shredded cheese
· 15oz  tin refried beans (black or pinto)
· 1 courgette – diced
· 1 yellow butternut squash – peeled & diced
· 1 onion – diced
· 1 sweet red pepper – diced
· 1 cup sweetcorn
· 1 tbsp taco seasoning
· salt & black pepper to taste
· 1 tsp each – smoked paprika, onion & garlic powder
INSTRUCTIONS
1. In a hot frying pan, drizzle some oil and add the onions, peppers, courgette and squash. Let the veggie get a little char and sprinkle in all the seasonings. Cook for 5-7 mins and set aside.
2. Take a tortilla and spread a few spoonfuls of the refried beans in the lower middle half horizontally. Top with some shredded cheese and the veggie filling.
3. Fold the two sides of the tortillas in and while holding them in place, fold the bottom half of the tortilla over the filling and over the two side flaps. Continuing to tuck the sides in, roll the tortilla from the bottom to the top until secure.
4. Gently shallow fry these or air fry them at 380F for 7 mins. Brush the top with a little bit oil for air frying.
5. Serve these hot, add sour cream on top along with my garlic queso. You can add shredding lettuce and diced tomatoes and scallion on top as well.
Mantecadas
(Mexican sweet bread always served in a red cupcake liner)
3 large eggs at room temperature
200g granulated sugar
Zest of 1 orange
1 tsp vanilla extract
190ml full fat milk
250g plain flour
1 tbsp baking powder
Pinch of fine salt
250ml vegetable oil

Preheat oven to Fan 160c. line a muffin tin with paper cases and set aside.
In a large bowl, whisk together the eggs and sugar until the sugar has completely dissolved.
Whisk in the orange zest, vanilla extract and milk.
Sift in the flour, baking powder and salt. Whisk together to mostly combine
Add the vegetable oil and whisk until the batter is smooth.
Divide the batter evenly into the muffin cases.
Bake for 20-25mins, until the tops are golden brown and an inserted toothpick comes out clean.









Mexican savoury muffins

250g self-raising flour
2 tsp dried oregano
2tsp smoked paprika
1tsp ground cumin
50g grated cheese
Small handful fresh coriander leaves chopped.
1 red pepper, finely chopped
420g can sweetcorn, drained
2 spring onions, washed and thinly sliced
85 ml olive oil
160ml milk
80ml soured cream
1 egg

Preheat oven to 200C/180C fan. Line a 12-hole (1/3-cup-capacity) muffin pan with paper cases.
Combine flour, oregano, spices, cheese, coriander, 3/4 of the red pepper, and 2/3 of the sweetcorn and onion in a bowl. Make a well.

 Whisk the oil, milk, sour cream and egg in a jug. Add to the well. Stir until just combined (some lumps are okay).
Divide mixture among prepared holes. Top with remaining vegetables. Bake for 15 to 20 minutes or until firm to touch. Stand for 5 minutes. Cool on a wire rack. Serve.







RECIPE ABBREVIATIONS
teaspoon = tsp

tablespoon = tbsp

millilitres = ml

grams = g

oven temperatures
Fahrenheit = F

Centigrade = C

time
hour = hr
minute = min

          
          
