
Ingredients 

• 100g margarine 

• 140g caster sugar 

• 2 eggs 

• 140g natural yogurt 

• 1 tsp vanilla extract 

• 2 tbsp milk 

• 250g SR flour  

• 125g pack blueberries (or use frozen) 

• 12 muffin cases 

 

Method 

• Heat oven to 180C and line a 12-hole muffin tin with paper 
cases. 

• Cream the margarine and caster sugar together until pale and 
fluffy.  

• Add the eggs and beat in for 1 min, then mix in the yogurt, 
vanilla extract and milk. 

• Add the flour and stir in.  

• Finally, fold in the blueberries and divide the mixture between 
the muffin cases. 

• Bake for 15-20 mins,  
 

https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
https://www.bbcgoodfood.com/glossary/yogurt-glossary
https://www.bbcgoodfood.com/glossary/vanilla-glossary
https://www.bbcgoodfood.com/glossary/milk-glossary
https://www.bbcgoodfood.com/glossary/blueberry-glossary
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