Pineapple and Raisin Muffins
Ingredients

100g
Plain flour

100g
Plain wholemeal flour

1tsp
Baking powder

¾tsp
Bicarbonate of soda

1tsp
Ground cinnamon

1tsp
Ground ginger

½tsp
Salt

175ml 
Vegetable oil

75g
Caster sugar

2
Eggs

125g
Grated carrots

225g
Canned, crushed pineapple, drained

100g
Raisins

Method

1. Pre-heat the oven to 180°C/350°F/160°C fan/gas mark 4.
2. Sift together the flours, baking powder, bicarbonate of soda, cinnamon, ginger and salt and mix well. Beat the oil, sugar and eggs together until well blended. Add the grated carrots, crushed pineapple and raisins. Gradually add the flour mixture, beating just enough to combine all the ingredients.
3. Pour the batter into muffin trays lined with paper cases and bake for about 25 minutes or until golden. These can be cooked in fairy-cake trays but you will need to reduce the cooking time. Cool on a wire rack.
Makes 18
