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Part A Passage 2

DATE AND FIG MUFFINS WITH

BUTTERSCOTCH SAUCE

· Makes: 12

· Prep: 15 Mins

· Cook: 20 Mins

Ingredients

2 cups plain flour

1 tsp baking powder

1 tsp bicarbonate of soda

1 cup pitted dates

2 eggs

¾ cup brown sugar, firmly packed

½ cup vegetable oil

1 cup buttermilk

¼ cup finely chopped soft and juicy figs

Butterscotch Sauce

½ cup dark brown sugar

½ cup cream

100g unsalted butter, chopped

1. Generously grease a 12-hole muffin pan (⅓-cup capacity).

2. Place flour, baking powder, soda and dates in a food processor. Process until dates are finely chopped. Transfer to a large bowl.

3. Whisk eggs, sugar, oil and milk in a separate bowl. Add to flour mixture with figs. Stir until just combined. Do not over-mix. Spoon evenly into prepared pan holes.

4. Cook in a hot oven (200ºC) for about 20 minutes, or until golden brown and cooked when tested. Stand in pan for 5 minutes. Remove. Cool on a wire rack.

5. Meanwhile, to make butterscotch sauce, stir all ingredients in a small saucepan, over a low heat, until smooth. Bring to boil. Simmer for 4 minutes, or until slightly thickened.

· Serve warm date and fig muffins drizzled with warm sauce.

· Muffins can also be served cold. Omit the sauce and spread with butter or margarine.
