


You will need:

- 160 grams of butter >
- 2 eggs 2SR g8 e
- 40 ml of milk SO

Instructions:

- Mix the butter, milk and eggs together until smooth

- Add bottle contents and mix on highest setting for 5 minutes

- Grease a muffin tin and half-fill each cup with batter

- Bake in a preheated oven (150°C fan, 160°C electric, 3-4 gas) for
30-50 minutes

Ingredients

Muffin mix (wheat flour, raising agents E450, E500, salt,
thickening agent (xanthan gum), flavourings), light caster sugar
(granulated sugar, inverted sugar syrup, caramel colouring
(E150a), 12% white chocolate chunks (sugar, milk powder, cocoa
powder, soy lecithin, vanilla flavour), 6% dark chocolate nibs
(sugar, cocoa mass, cocoa butter, dextrose, emulsifier, soy
lecithin). Contains gluten, lactose, corn and rye. May contain
traces of other allergens.

Nutritional value per 100 grams of finished product:

438 kcal (1827 kJ), 29,2 g of fat, of which 17,3 saturated fat, 39,0
g carbohydrates, of which 32,5 g sugars, 4,4 g protein, 0,4 g fiber,
0,2 g salt.

Net weight:
400 grams E

Store in a dry place, best before: see sticker



