Macadamia and apple muffin

* Butter or oil, for greasing

=1 cup brown sugar

* 2 eogs

* ¥ oup maple syrup

* 2 cups self-raising flour

*1 teaspoon ground cinnarmon

* 1400 macadarmia nuts, coarsel chopped
*1 teaspoon hicarbonate of soda

* 24 cup huttermilks
=2 large apples, peeled and chopped

* Creme fraiche of mascarpone to serve

Topping:

* 200 unsalted butter
* 2 tablespoons brown sugar

* 2 large apple, unpeeled, cutinto 24 wedges
* 1009 macadamia nuts, coarsel chopped

FPrecheat oven to 180C and grease a 12 cup muffin tray. Combine sugar, eggs and maple syrup in a mediom bowd and whisk antil thick and
srmioath. Sift flours and cinnamaon together in a large bowl and add chopped macadamia nats. Add bicarbonate of soda to bhuttermilk, stir until
dizsoted, then add huttermilk immediately to flour mixture, along with sugar-and-egg migture and chopped apple. Fold in gently until just
combined. Spoon mixture into muffin tray, place in preheated oven and bake for 20-24 minutes or until 3 cake tester swithdraws clean. Stand

muffing in muffin pan for 5 minutes then transfer to a wire rack to cool.

Topping: Flace butter and brown sugar in a small saucepan and heat gently until melted. Add apple wedges and cook until s0ft and syrap is thick
and smooth. Add chopped macadamia nuts and stirto coat in syrup. Spoon apple and macadamia topping over each cooled muffin and sende with

crerme fraiche or mascarpone. Makes 12,

Macadarrmis



