CAT 2 -Muffin Design Part 2

2. GENERATE DESIGN IDEAS
	A) RESEARCH
As part of the research phase:-
You need to research flavourings that can be used in making muffins.
1. You can present your flavouring information in a graphic organiser or create a table. Be creative with your choices of ingredients.
Categories could include fruit, herbs and spices, vegetables, chocolate and lollies, meats and other.
	Sweet Muffins 
	Savoury Muffins 

	Nestle milk chocolate bits 
Nestle Dark melts 
Nestle Baking Cocoa 
Brown sugar
Raspberry jam 
Butter 
	Finely chopped ham 
Cheese grated 
Mushrooms finely chopped 
Capsicum 
Parsley finely chopped 
Butter melted 



2. You need to include three sources of information for collecting your ideas and create a bibliography.
Which recipe books or websites did you get your information from? 
a) 
b) 
c)

3. Fruits are often used to flavour muffins. How many serves of fruits do you need to eat a day? (textbook Chapter 6)
We must eat at least 2 serves of fruits per day.  
4. Fruit can be classified into seven different groups. Name each of these groups and list two examples of fruits from each group. (textbook chapter 6)
	Group
	Examples

	Tropical
	Banana
Mango

	Pomme
	Apple
Pear 

	Berry
	Strawberry
Raspberry

	Citrus
	Orange 
Lemon 

	Stone
	Apricot 
Plum 

	Vine
	Grape 
Passionfruit 

	Melon 
	Watermelon 
Honeydew



5. Fruit contains many nutrients that are good for your body. List two nutrients found in fruit. (textbook chapter 6) 
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B) DESIGN OPTIONS

You are ready to design two different muffins- one sweet muffin and one savoury muffin. Remember to use a creative mixture of ingredients. Your ingredients will need to total one cup. If you are adding cocoa powder you will add ¼ of a cup and delete ¼ of a cup of flour (1 ¾ cups SR Flour)
List the ingredients to make  up one cup of flavours.
	Sweet Muffin Ingredients
	Savoury Muffin Ingredients


	2 cups Self Raising Flour

	2 cups Self Raising Flour


	1 egg, lightly beaten

	1 egg, lightly beaten


	½ cup oil

	½ cup oil


	¾ cup sugar
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1/2 cup chocolate cream
	

	1/2 cup caramel chunks
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