[image: ]Year 8 – Lets’ Get Cooking
CAT 2: Designing a Muffin

Design Brief
The Muffin Break Company has recently decided to increase its range of muffin varieties and has invited the public to submit ideas for new muffin flavours. They want to create muffins with interesting and creative ingredients and give customers more choice to improve their sales.
They have provided a basic recipe that they use for all their muffins and would like you to carefully follow this recipe and add one cup of flavouring ingredients. You will need to design one sweet and one savoury muffin recipe and then decide which design you will cook in class. They have given you access to their kitchens for 72 minutes so you must produce your chosen recipe and clean up in this time. The recipe requires you to make 12 muffins and as it is to be sold in their shop they expect your muffins to be of high quality. The muffins will need to be cooked perfectly, all be the same size, shape and taste delicious. You will need to follow safety and hygiene guidelines and clean up your work bench and equipment appropriately.









1. INVESTIGATING
A)  SPECIFICATIONS
Make a list of six or more things you will need to consider when you are developing your two pizza designs. Use the information in the Design Brief to help you identify the Specifications and add them to the table below.
	
SPECIFICATIONS

	72 mins

	12 muffins

	Same size, shape and taste delicious 

	High quality

	1 cup of flavouring ingredients. 

	1 sweet and 1 savoury 



	B) CRITERIA FOR SUCCESS
From the Specifications you have listed above, write questions that you could use to evaluate the muffin you design and cook in class against the design brief. 
For example: 
Was I able to include interesting and creative ingredients in my muffin design?
[bookmark: _GoBack]Was I able to finish in 72 minutes?
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Ingredients
1 cup of flavouring ingredients
2 cups Self Raising Flour
1 egg, lightly beaten
½ cup oil
¾ cup sugar (if you are making sweet muffins)

Method
1. Turn oven on to 200°C and place 12 paper cases in the muffin tray.
2. Prepare flavouring ingredients if they need chopping
3. In a large mixing bowl place the SR flour, sugar and flavouring ingredients and mix together.
4. In a medium mixing bowl place the egg, milk and oil and mix together.
5. Tip the medium bowl into the large bowl and mix ingredients together with a wooden spoon.
6. Spoon mixture evenly into paper cases.
7. Bake for 15-20 minutes until cooked.
8. Cool in tray for 5 minutes then remove from pan and cool on a wire cooling rack.
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Muffins are ready when 
· they are golden brown
· firm to touch
· a skewer comes out clean	
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