Pumpkin Cupcakes.
[bookmark: _GoBack]Great to use up leftover pumpkin flesh at Halloween or substitute butternut squash or carrots instead.

Ingredients
200g self-raising flour
1 teaspoon bicarbonate of soda
2 teaspoons ground cinnamon
200g grated pumpkin flesh (or use grated butternut squash flesh or grated carrots)
100g sultanas or raisins (or a mix of both)
Grated zest of 1 orange (or use orange flavouring)
175 g light muscovado sugar (this works best but you can substitute for light or dark brown sugar)
175ml sunflower or vegetable oil
3 large eggs
1 teaspoon vanilla extract

Method
1. Preheat oven to 180C/fan160C/gas 4.

2. Line a 12-hole muffin tin with paper cases.

3. Weigh sugar into a large bowl.

4. Crack eggs into a small bowl one at a time.  Make sure there is no eggshell in the bowl then add the eggs to the sugar.

5. Add oil and vanilla to the bowl and beat together with a wooden spoon.  Then add pumpkin, sultanas and orange zest and mix well.

6. Measure the flour in a new bowl then add it to the oil & sugar mix.

7. Add cinnamon and bicarbonate of soda and mix with your wooden spoon.

8. Spoon the wet mixture into cake cases. Try to make them all the same size and not overfill.

9. Bake in the centre of the oven for 25 minutes.  If you insert a skewer into the centre of a cupcake it should come out clean.  Cupcake will be springy to touch.

10. Cool on a wire tray before decorating.








