
Sign up to our Foodclub on medifoods.co.nz for more recipes and special offers!  

MUFFINS

1. In a large terrine mix the dry ingredients: the flour, the prosciutto cotto, 

the pecorino cheese, the basil, the paprika and the baking powder.

2. Mix the wet ingredients together: the eggs with the milk and the oils.

3. Pour the wet ingredients into the dry ingredients and mix carefully. 

4. Spoon the muffin mix into muffin tins, moulds or ramekins and cook for 20 

minutes at 180 degrees.

5. Enjoy warm or cold.

Buon Appetito!  

•  1  tbsp  ex t ra  v i rg in  o l i ve  o i l

•  80g  Pecor ino  F io re t to  de l  

Monte  g ra ted 

•  60g  p rosc iu t to  co t to ,  cu t  i n  

sma l l  cubes 

•  100ml  sun f lower  o i l 

•  ½  t sp  papr i ka 

•  100ml  m i l k

•  200g  r i ce  f lou r

•  3  eggs 

•  3  t sp  bak ing  powder 

•  Few bas i l  l eaves  chopped

INGREDIENTS

METHOD

PECORINO MUFFINS 1 5  m u ff i n s
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