The Sailing Chef

Ingredients:

- 330 ml milk
- 90 gr butter, melted

- 2eggs

- 375 gr self-raising flour [ Fp, S =======E=

- 2TBS parmesan finely grated

- 1 cup chopped Olives

- 1 cup chopped semi dried Tomatoes
- 2 cup shredded fresh Spinach

- 150 gr Feta crumble

Preparation:

Preheat oven to 420°F (200° C). Brush 12 80ml
muffins pan with canola oil fo lightly grease.

Sift flour into a bowl. Add shredded spinach,
olives, tomatoes, feta and parmesan, stir to
combine. Wisk fogether eggs, milk, butterand
spices, until well combined. Add milk mixture
to flour mixture and stir until just combined
(do not over mix)

Spoon mixture into prepared pans. Sprinkle
with extra parmesan. Bake for 20 minutes.
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Bon Appetit!




