	S3
	Fairtrade Chocolate Banana Bread Muffins


Success Criteria 
· Successfully make product in a safe and hygienic manner.
· Identify a Contemporary food issue and explain how it affects consumer’s food choice
	Ingredients
	Equipment

	50g 

50g 

1 

1 small
30g
75g


	margarine

Fair trade soft brown sugar

egg

Fairtrade banana
Fair trade chocolate chips
self-raising flour
	· Large bowl
· Electric mixer (1 between 2)

· Spatula
· Small bowl

· Fork
· Pattie cake tins

· Paper cases
· Baking tray




Method

1. Personal preparation. 

2. Set oven to 180(C / Gas mark 6.
3. Set out equipment, including paper cases, and collect ingredients.
4. In small bowl, mash the banana until smooth with a fork.
5. Place margarine, sugar, egg, banana, cinnamon and sieved flour into a large bowl. Mix with electric mixer until smooth.

6. Fold in chocolate chips

7. Three-quarters fill paper cases, scraping round bowl with spatula to use up all the mix.
8. Bake for 15-20 minutes until well risen and golden coloured. Check for readiness with cocktail stick: there should be no wet mix sticking to the cocktail stick
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