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M’ avta Ta muffins Oa oouv TpéEouvv Ta CAALQ
ErmotAiuecg, Téxvec & MoAttiopdc / TAvkd & ESéouata
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Muffins TPIMARG COKOAATOC

YALKA:

175 yp. BovTupo, 175 yp. Taxapn, 3 avyd, 175 yp. aAe0pL MOV POLOKWVEL HOVO TOU,
1 K.y. UmEKy mdouvTteEP, 2 K.0. Kakdo, 4 K.0. yaAa 3,5% Autopd, 75 yp. AEUKA
OOKOAGTO KOLBeEPTOUPA YOVTPOKOUPEVN O Kopuatia 0,5 €k., 75 yp. Hadpn
OOKOAATA KOLBEPTOUPA XOVTPOKOUMEVN O KOPMATia 0,5 €K, 75 yp. OOKOAATQ
YEAOKTOG KOLBEPTOUPA XOVTPOKOUPEVN O KOPPdTa 0,5 €K

EktéAeon:

MpoBeppaivovpe to ovpvo otovg 180 Babuovc otov aépa. Balovpe 12 yapTtdKLa
vyl muffins péoa otig Orijke¢ Touvg. XTuMAUE PE TO OUPUO KOAA oTo MiEep TO
BoOTUPO pE TNV TAxapn MEXPL VO a@PATEWYOLY Yia 2-3 AemTd. MpooBETovue 2 K.O.
and ta 175 yp. aAevpL oto piypa pe to BovTuvpo - Chyoapn Kat cvveyxiCovue va
XTutndue oto Pi€ep. MpooBéTovue éva-éva ta avyd péoa oTo Pi€ep kal ouveyilovpe
TO XTOmMNUa ywa GAA0 éva Aemtd. Mepvdpe and KOOKWwO TO vmdAolno aAslpL, TO
KAKAO Kol TO UMELKLY mAovvTeP. Bydlovpe tov KGAdo amd to Ui€ep Kal MPOoOBETOVUE
TO Y&AQ, Ta OTEPER LALKA TOL KOOKWV{OQUE KOl TLG OOKOAGTEC KAl QVAKATEDOLME
anmaAd he pla KouTdAa pEXPL va opoyevomnolnBel To pelyua. AtatpolOue To piypa pag


/var/www/staging.diakonima.gr/cat=92
/var/www/staging.diakonima.gr/cat=87952
http://www.diakonima.gr/wp-content/uploads/2017/10/1115747-muffin_recipes_680.jpg

HEoo oTa 12 g@oppdkia amdé ta muffin Kat yAvoope ywa 20- 25 Aentd PEXPL va
@OLOKWOOLY Kal va KAvouy wpaia kpovota. Apatpolue and To polEVO, APriVOUUE 5
AEMTA VO KPLWGOOLY OTN BAKN TOUG KOL OTN CLUVEXELD TA METAPEPOLHUE OE ULl oXdpa
MEXPL VO KPLWOOLY TEAEIWC.

Muffins pe KapoTO KalL KOAOKULOAKL

YAWKKQ:

2 KOUTIEC QAEVPL TIOL POLOKWVEL Hévo Tovu, 1 K.y. pmelkv nmdovvtep, 2 K.0. Taxapn
dxvn, ¥2 koOma KapdTo, TPLUMEVO, Y2 KOOTIA KOAOKLOAKLO TPLHMUEVO KOl CUUTILECUEVQ
O0TO ¥EpL yla va amoBd&Aete ta vypd, ¥2 kKoOma TPLUPEVO nuiokAnpo kitpwo Tupl
Tomov EpevTaA, 2 K.0 @pEOKO d&vnbo, WLAOKOPUEVO, ¥ koOmag yAAa, Y2 kKouma
napBEvo eAatdAado, 2 avyd, 2 K.y. aAdTL xovtpod

EktéAeon:

MpoBepudvouue tov polpvo otoug 2000 C kot Aadwvovue éva Tayl pe 12 BAKEC YL
muffins. Xe pla peydAn Aekdvn KooK{CouUE TO AAEVPL PE TO WMELKLY TdouvvTep. Me
Ml KOLUTAAQ avokatebovTtag TmpooBétovue TtTnv CAaxapn, TO Kapdto, T«
KOAOKULOAKLA, TO Tupl KAl Tov dvnbo. e pla de0TEPN AEKAVN XTLTAUE UE €va WiEep
XELPOC TO YAAQ, TO AGdL Kol Ta aLyd. ZTadLaKA TMPOCOETOLPE TO PElYHA ME TA ENpd
LDALKA KOl QUOKOTEDOUUE KAAG HE ML METAAALKN KoOuTAAa. Xwpllovpe TO MElYHQ
LOOMEPWC OTIC Brikeg Twv muffins. MaonaA{Covue TG BAKEC Ye TNV COPN ME TO
XovTpd aAdTL Kot wrivouue oto Towl ywa 12-15 Aentd, pEXPL va elval €Tolpa T
muffins (oto kKévtpo Twv muffins elwodyovpe pla odovtoyAveida Kal OTOvV TNV
BydAovue Ba mpémel va elval kabapr). Aprnvouue ta muffins va KpuwWoouvv GTLC
BAKeC yla 5 Aentd Kol HETA Ta agatpovue. Ta oepBipovue Ceotd N oe Bepuokpaoia
dwpatiov.

Muffins pe pnmavava kar kapoudL

YAWKG:

200 yp. Caxapn upadpn pe peAdoa, 540 yp. unavdva, aAsouévn oe movpé, 200 yp.
BoOTLPO AlwpEVO, o€ Bepuokpacia dwuatiov, 2 avyd, 300 yp. aAelpL paAakd, 15
YP. MMELKLY AoLVTEP, 5 yp. KAvEAQ okovn, 3 yp. aAdTt, 50 yp. poduL padpo, 50 yp.
ota@eida pavpn, 80 yp. KapLuOLA, Yovdpokouuéva, BoOTLPO Kol AAeDPL YL TNV
npoeToLHaaia TNG POPUAC

EktéAeon:

2€ €va MMOA aVOKATEDOUME TA «OTEPEG» ULALKA, dnAadry TO QAEDPL, TO MMELKLY
MAOLVVTEP, TNV KAVEAX Kol TO OA&TL. Xtumdue oto MiEEp pE TO OLPUA, OE LYNAA
TaXVTNTA, TN Mmavava Kot tn Cayapn ywa 2-3 Aentd. MNpooBétovue To BoOTLPO KaL
T aLyd Kol avoKOTEDOLUE HEXPL va opoyevonolnBel To plyua. Ztoapatdue to pigep
Kal KoBoap(CouhE T TOLXWHMOTA KOL TOV MATO TOL KABOL ME ML OMATOLAX
CayopomAaoTkAC. Me to pi€ep o xaunAn Tax0dTNTA, MPOCOETOVPE TA «OTEPEG»



LDALKA olyd owyd, mepluévovtac dnAadry va opoyevomownbel to piyda, mpoTtol
npocBOégovpe TNV enduevn 66on. AvakaTeDOLPE UEXPL va opoyevoTiolnBel TteAelwg
To piypa, oaAA& 6yt mapandvw. ITOPOTAPE TO PiEep, MPOOOETOLUE TO POOML, TLG
oTa@ideg Kal Ta KapLOLa. AvaKaTEDOVUE KOAQ HE pLla omidTovAa JaxapOTMAQCTIKAG.
TomoBeTOOUE O TPOETOLHACHEVN QOPHA KoL YHAVOLUE OE TMPOOEPUACUEVO PODPVO,
otoug 180° C, ywa 20 mepimov Aemtd. Bydlouvue amd tov @olpvo ta muffins, ta
Q@PAVOLHE VA KPLWOOLVY Yla Alyo Kot Tta avarnodoyvpiCovue o€ pla oxdpa, HEXPL va
KPLWOOLY EVTEAWCG.

Muffins pe eAléc KalL aAeDPL OALKAG AAETNG

YAWKG:

3/4 @A. eAaLOA0DO, 2 PA. XUUO QPECKO MOPTOKAAL, 1 KOQTA K.YA. d6da, 1 @QA. €ALEC
WWAOKOUMEVEG -KATA TpoTinon ©doov | AppLocag, 3 @A. aAe0pL OALKAC GAgong, 3
K.YA. MMEKLY mdouvtep, 1 K.yA. Ovdouo amofnpoapévo, 1 Eepd KPEUUOOL
WWAOKOUUEVO, TILTIEPL PPECKOTPLUUEVO

EktéAeon:

Ma ta aApupd muffins xwpic avyd, Balovue o€ €va UMOA TO AAEDPL UE TO UMELKLY.
Ba&Covpue to eAatdAado ae AAAO PMOA. ALAADOVUE PE KOUTAAL TN 06da PEo OTO XLUO
MOPTOKAAL. TMpoooyr, ywatl To Pelyda @OLOKWvVEL Kat yOvetal! To plxvouue oTO
eAatdAado. Ta avakaTeOOLPE HE oVUPUa. Plyvoupe To HLOO aAEVPL OTO LYPA KoL
avoKaTEDOLVUE va Yivel XUASC. MpooBETovEe TIGC EALEC, TO KPEUUOLOL, TO BLOOUO Kol
TO TUMEPL. AVAKOATEVDOULHUE KOAA KoL TPOOBETOUUE TO LMOAOLMO AAeDPL (KpaThue 2
K.0. aAg0pL, dev Tto PBdAlouvpe 6A0). loopolpdlovpe TO MPelypa ot 12 QOPUEC YL
muffins. WAvovue o€ KaAd mpoBeppacuévo @olpvo otouv¢ 160 Babuovg C, otov
aépa, otn Meoalo oxdpa, MEXPL Vo QOLOKWOOLY KOAd, meplrmov 20-25 Aemtd. Ta
Q@PAVOLHE va aTaBo0Y 10 AenTd 0TN QOPUA KAl EMELTA TA EEQPOPUAPOVLE.

Muffins pul100 pE KATIVIOTH YAAOTIOVAQ

YAKA (yia 12-16 muffins):

2 @A. pOCL pnooudTt Bpaouévo, %2 @A. kKamvioth yaAomoOAa, 1 peydAo kapdto, 1
KOAOKLOAKL, 1 Y2 @A. ypaBLépa TPLHUEYN, 3 avyd, 1 K.0. BoOTUPO ALWHPEVO, QAGTL-
TIé pL

EktéAeon:

Xtundue oe éva umoA Ta oafyd. MpooBETovpe TO TPLHUEVO KAPOTO, TO TPLUHEVO
KOAOKULOAKL, Ta 2/3 amnd TO TPUMEVO TUPl KOl TNV KATIVLOTH YOAOTIOUAQ, KOUMEVN OE
KuBakia. Plyvovue to pelypa pe Ta aByd oto Bpacuévo pOlL UMACHETL Kal
QVaKATEDOVHUE. BOLTLUPWVOLUE TA @POPMUAKLA Kal Ta YeU((ovpe pE TO Pelypa TOUL
pullo0. TMMoomnaAi{Covue He TO vLTMOAOLTO TPLMEVO Tupl KOL  WYAVOLUE, OF
npoBepuacpévo @ovpvo, otouG 180 BaBuolg, yia mepimov 20 Aemtd, HEXPL va
podioouv. ApoL YnBolv, Ta APHVOLE VA KPLWOOULVY KOl TA EEPOPUAPOLE.



