
Double Chocolate Chip Muffins (Mary Berry Recipe)
(Makes 12)

200g self-raising flour
  40g cocoa powder
150g caster sugar
1 tsp baking powder
2 large eggs
125ml milk
100g melted butter (or vegetable oil)
1 tsp vanilla extract
150g chocolate chips (dark, milk or mixed)

Line the muffin tin with paper cases for easy removal.  Mix flour, cocoa, 
sugar and baking powder in a bowl.  Beat eggs, milk, melted butter and 
vanilla until smooth.  Add wet ingredients to the dry mixture and fold until 
just combined.  Stir in most of the chocolate chips, keeping a handful for the 
top.  Spoon the batter evenly into the muffin cases, about two-thirds full.  
Sprinkle remaining chocolate chips on the top.  Bake at 180oC (350oF for 18-
20 minutes until risen.  To check if done insert a skewer - it should come out 
clean or with light crumbs.  Place on a rack to cool.

Pye Corner Cake (recipe supplied by Bridgette Chase)

310g (11oz) self-raising flour
140g (5oz) margarine
140g (5oz) dark soft brown sugar
¼ tsp salt
½ tsp mixed spice
2 eggs
170g (6oz) milk
450g (16oz) mixed fruit

Grease and line a 20cm (8”) cake tin.  Rub fat into flour.  Stir in the sugar, salt
and mixed spice.  Add two broken eggs into mixture.  Gradually add milk. 
Mix in the fruit.  Put into cake tin and bake low in the oven at 170oC 350oF for
between 1 ½  and 2 hours.
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Tomato Relish Recipe

750g (1 ½ lb) tomatoes
225g (8oz) onions
112g (4oz) sugar
138ml (¼ pint) malt vinegar
½ tsp salt

Skin and chop tomatoes coarsely, place in saucepan.  Peel and chop onions, 
add to tomatoes with all remaining ingredients.  Heat to dissolve sugar, sim-
mer until mixture becomes thick.  Pot in clean warm jars.
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