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AS A STARTER OR 

WITH A ROAST DINNER



Preparation time:

Cooking time:

10 minutes

25 minutes

Preheat the oven to 220°C,     
 Fan 200°C, 325°F, Gas mark 7.
Divide the sunflower oil 
 between the 12 holes of a       
 bun tin or the 4 holes of a        
 tart tin for larger ones. 
You must place the oiled tin in
the oven to heat up.
Sift the flour into a jug and      
 add a pinch of salt. 
Gradually whisk in the milk and  
 2 tbsp water, followed by the
beaten egg and the thyme. 
The batter should be smooth,
like single cream. 
Pour the batter into the hot,
oiled muffin tin (so that each
hole is about two-thirds full) and
return immediately to the oven
and cook for about 20 mins, 
 until golden and well risen.

Finely chop the mint leaves with
a pinch of salt. Place in a jug with
the sugar and add the boiling
water, stir and cool. Add the
vinegar and mix well.

METHOD:

For the mint sauce

Serve one large or several small
puddings with a drop of gravy and  
 a few spoons of mint sauce. 

1 tbsp sunflower oil.  
50ml full-fat milk.   
70g plain flour.  
A pinch of salt. 
1 egg - beaten. 
1 tbsp thyme leaves.

A bunch of fresh
mint.  
2 tbsp boiling water.
4 tbsp white wine
Vinegar. 
1 tbsp caster sugar.

INGREDIENTS: 
For the Yorkshires

For the mint sauce
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Thank you for reading and if you enjoyed cooking this
recipe and would like to see 100 more tasty 

recipes that can be served to friends and family, 
then buy my recipe ebook at

 

UKcookingrecipes.com

UKCookingRecipes.com

Thank YouThank You

Please scan the QR Code 
or click this link to 
BUY ME A COFFEE.

 

http://ukcookingrecipes.com/
http://www.ukcookingrecipes.com/
https://paypal.me/KeithSorrell?country.x=GB&locale.x=en_GB


Digital Kitchen Scales
Romanda Food Weighing
Scales Grams and Oz for
Baking and Cooking,6kg

£7.99

These are the products that I use in my kitchen and I
recommend them. The following products are on affiliate
links that may earn me a commission to help maintain my
work but this is at no extra cost to you.......
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Equipment & UtensilsEquipment & Utensils

Measuring Cups and Spoons Set
with Stainless Steel Handles 9Pcs

Plastic Cup Measurements Set
with Leveller & Engraved Scale 

for Liquid & Dry
£6.99

Pyrex Glass Measuring Jug
1L, Transparent

 Dishwasher-Safe, 
Microwaveable

£5.50

Scoville Neverstick Black Wok 
 Non Stick Aluminium 
24" Stir Fry Pan with 
Transparent Glass Lid

£20.99

https://amzn.to/3PeVnQL
https://amzn.to/3UFXY7v
https://amzn.to/3FlylDx
https://amzn.to/3PcIrea
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Other Ideas to TryOther Ideas to Try

100 Delicious Vegan Plant Based Recipes
"Want To Cook Ridiculously Tasty Vegan
Recipes From Scratch But Have No Idea

Where To Start?" 
The Plant-Based Recipe Cookbook Includes over 100

mouth-watering recipes for Everyone to Enjoy!

 

55 Delicious Breakfast Recipes 
Have you ever wanted something

delicious and healthy for breakfast, but
you just have no idea what to make? 

Quick and easy to prepare, these healthy recipes
keep you fuller for longer!

Simplycook Recipe Box
Use my link to claim your FREE box and 

discover global cuisines with over 
100 chef-inspired recipe kits

Comes with a recipe cards and all the spices, 
pastes and herbs to flavour your meal.

The recommendations below are affiliate links and
may earn me a commission with no extra cost to you.

http://smply.in/KS3074
http://keithsorre.plantbc.hop.clickbank.net/
https://l-to.com/wi1325zt
http://keithsorre.plantbc.hop.clickbank.net/
https://l-to.com/wi1325zt
https://l-to.com/wi1325zt
https://l-to.com/wi1325zt
https://l-to.com/wi1325zt
https://l-to.com/wi1325zt
http://smply.in/KS3074
http://smply.in/KS3074
http://smply.in/KS3074
http://smply.in/KS3074
http://smply.in/KS3074
http://smply.in/KS3074
http://smply.in/KS3074
http://smply.in/KS3074
http://smply.in/KS3074
http://smply.in/KS3074

