
VEGAN BLUEBERRY
MUFFINS
RECIPE SERVES 8

INGREDIENTS 

250g plain flour

2½ tsp baking powder

A pinch of salt

150g light brown sugar

175ml plant milk

100ml sunflower oil

1 tsp vanilla extract

125g blueberries

- (fresh or frozen) 

1.	 Heat the oven to 170°C/375°F/Gas Mark 5. 

2.	 Place 8 muffin cases in a muffin tray.

3.	 In a bowl, combine the flour, baking powder, salt 
and sugar.

4.	 In a separate bowl, gently mix together the plant 
milk, oil and vanilla extract. 

5.	 Stir the wet mixture into the dry, then fold in the 
blueberries.

6.	 Divide the mixture between the muffin cases.

7.	 Bake for 25-30 minutes, or until the tops are 
golden and a skewer comes out clean.

8.	 Allow to cool before eating. 


