gingerbread muffins

30 Min. @ vegan vegetarian
Zutaten 4 Personen Petrella Produkte
12 muffins:

250 ¢ flour
509 baking cocoa
150 g sugar

1 pinch(es) of salt
1 package(s) baking powder

2 tsp gingerbread spice
250 ml oat milk

80 ml neutral olil

150 g dark chocolate drops

Petrella vegan plain

for the topping:

200 ml vegan whipped cream

1 package(s) Petrella Vegan Plain (140 g)
1tsp vanilla paste

1tsp cinnamon

1 package(s) vanilla sugar

a few christmas sprinkles



gingerbread muffins

@ vegan

1. Mix flour, baking cocoa, sugar, a pinch of salt, baking
powder, and gingerbread spice in a bowl.

30 Min. vegetarian

So wird's gemacht

2. Stir together oat milk and oil, then add to the flour
mixture and mix into a smooth dough.

3. Mix chocolate drops into the batter, fill the muffin cups
with the batter (leave about a finger's width at the top).

4. Bake the muffins in a preheated oven at 160 °C with
circulating air for about 15-18 minutes (toothpick test).

5. Whip the cream until stiff. Gently fold in Petrella Natur,
vanilla paste, and cinnamon until a creamy, stable
mixture forms. Sweeten to taste with vanilla sugar.

6. Top the cold muffins with the cream and decorate with
cinnamon and sprinkles to taste.
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