
Peach & almond muffins
Preheat oven to Z}OClfan 200clqas 7.ln a large bowl, use a

hand whisk to mix the eggs, sugar and almond extract together
for a minute until foamy' Pour in the melted butter and
continue to beat until combined. Gently fold in the flour, ground
almonds and a Pinch of salt.

Halve, stone and slice the peaches' Divide muffin mixture
between 6 holes of a non-stick muffin tin. Top each with a blob
of conserve or jam and arrange a few slices of peach on top'
scatter over the almonds and a little extra sugar, then bake for
20-25 mins until puffed up and golden. Serve warm with a

spoonful of half-fat crEme fraiche, or leave to cool. Best eaten
the day they're made or frozen whilst still slightly warm for up

to 1 month.

Get fruity
Try apricots, nectarines or plums instead of peaches'
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Per serving
245 kcalories. Protein 79,

carbohydrate 349, fat 10 g,

8]n' saturated fat 39, fibre 19, sugar
179, salt O.34 g
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Low-fat

Ingredients
3 large eggs
10Og golden caster sugar , PIus a
little extra for sPrinkling
few drops of almond extract
259 butter , melted
1009 self-raising flour
259 ground almonds
2 small peaches
2 tsp peach conserve or aPricot
jam
1 tbsp flaked almonds
half-fat crbme fraiche , to serve
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Serves 6I
Ready in 35-45 mins
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Buy ingredients
With just one click, the
full list of reciPe
ingredients will be Put
into a basket at Your
choice of provider'

1.

2.

Choose from:


