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Lemon Blueberry muffins 

12muffins, prep 15mins, cook 20mins

· 230g wholewheat flour

· 90g porridge oats

· 100g soft brown sugar

· 2tsp baking powder

· 235ml semi skimmed milk

· 120ml melted coconut oil

· 100ml lemon juice

· 1tbs lemon zest

· 1tsp vanilla extract

· 1 large handful fresh or frozen blueberries

1. Preheat oven 190oC gas 5 line a muffing tin with paper liners 

2. In a large mixing bowl combine the flour, oats, sugar and baking powder

3. In another bowl whisk together the milk coconut oil lemon juice, zest and vanilla

4. Pour the wet ingredients into the dry and stir until just combined

5. Gently fold in the blueberries

6. Divide the batter evenly between the muffin cups filling to about 2/3 full

7. Bake for 18-20mins until skewer in center comes out clean

8. Allow to cool in the pan for 5mis before transferring to a wire rack to cool completely

Nutritional Information per Serving: (per muffin)
Cal: 160| Fat: 5g | Sodium: 140mg | Carbs: 26g | Fibre: 3g | Sugars: 9g | Protein: 3g
