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Spaghetti and Meatball Muffins
10 Muffins
Easy
70 



Serve up these realistic Spaghetti & Meatball Muffins to fool everyone!
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Ingredients

Preparation




Utensils

Ingredients
For the muffins
10
Dr. Oetker Muffin Cases

225 g
Plain Flour (8 oz)

2
Dr. Oetker Baking Powder Sachets (x2 sachets (10g) or 2 tsp)

115 g
Caster Sugar (4 oz)

115 g
Unsalted butter (4 oz, melted)

150 ml
Whole Milk (1/4 pt)

5 ml
Dr. Oetker Madagascan Vanilla Extract (1 tsp)

Dr. Oetker White Chocolate Chips (x1 bag or 100g)

1
Large Egg Beaten


To decorate
100 g
Dr. Oetker 35% Milk Chocolate (3 1/2 oz)

50 g
Rice Krispies (or 2oz of toasted rice cereal, lightly crushed)

Dr. Oetker Vanilla Easy Swirl Cupcake Icing

100 g
Strawberry Jam (Must be seedless. Or seedless Raspberry Jam) (3 1/2 oz)

about 10 g
Dr. Oetker 26% White Chocolate (2 squares - optional)
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Dr. Oetker Madagascan Vanilla Extract (1 tsp)
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Dr. Oetker White Chocolate Chips (x1 bag or 100g)
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Dr. Oetker 35% Milk Chocolate (3 1/2 oz)
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Dr. Oetker 26% White Chocolate (2 squares - optional)






Preparation:


Total:










70 min
Prep:

70 min
1


Preheat the oven to 190˚C (170˚C fan assisted oven, 375˚F, gas mark 5). Put the Muffin Cases in 10 muffin tins. Sift the flour and Baking Powder into a mixing bowl and stir in the sugar. Make a well in the centre.





2


In a jug, mix the egg, melted butter, milk and Vanilla Extract together. Pour into the well, add the Chocolate Chips and mix all the ingredients together to make a thick batter.





3


Divide the mixture equally between the cases and smooth over the tops. Bake for 22-25 minutes until risen and golden. Transfer to a wire rack to cool.





4


To decorate, break up the Milk Chocolate into pieces and place in a heatproof bowl over a saucepan of barely simmering water, and leave to melt. Remove from the water and stir in the rice cereal. Leave until cool enough to hold together, then form into 10 balls and place on a board lined with baking parchment. Chill for 30 minutes until set.





5


Meanwhile, pipe the tops of the muffins with Easy Swirl using the writing nozzle making stringy piles of icing to resemble spaghetti. Put the jam in a small bowl and mix with a teaspoon to soften and make spoonable – add a little water if necessary. Grate the White Chocolate using a fine cheese grater.





6


Place a crispy chocolate ball on top of each muffin and then spoon over a little jam. Sprinkle with grated White Chocolate. Your muffins are now ready to serve and enjoy!
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Recipe Tips
If you have a cake pop baller, you may find it useful to make perfectly round crispy chocolate meatballs.











Tips

Top Tip: If you have a cake pop baller, you may find it useful to make perfectly round crispy chocolate meatballs.


Additional information
Know a little more
Nutritional Information



1 Portion =  123 g
	Per 100g

	Per Portion



Energy

Fat

Saturated Fat 

Carbohydrate

Sugar

Protein

Salt


1595 kj
381kcal

17.18 g


9.46 g


51.63 g


32.57 g


4.41 g


0.26 g







* This is the disclaimer text for nutritional info
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PLEASE RATE THIS RECIPE
How did this recipe go?

PLEASE RATE THIS RECIPE   
  
  
  
  
 
   
  
  
  
  
 

RATE Recipe












Related Recipes



Cake Jars[image: Logo Image]
Cupcake and Fairy Cake Recipes


75 MinEasy
Cake Jars
See recipe details






75 MinEasy
Cake Jars









Marzipan Chirpy Chick Truffles[image: Logo Image]
Cupcake and Fairy Cake Recipes


60 MinEasy
Marzipan Chirpy Chick Truffles
See recipe details






60 MinEasy
Marzipan Chirpy Chick Truffles









Chocolate Cupcakes[image: Logo Image]
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40 MinEasy
Chocolate Cupcakes
See recipe details






40 MinEasy
Chocolate Cupcakes









Easter Chick Cake Pops[image: Logo Image]
Cupcake and Fairy Cake Recipes


60 MinEasy
Easter Chick Cake Pops
See recipe details






60 MinEasy
Easter Chick Cake Pops









Rainbow Buttercream Cupcakes[image: Logo Image]
Cupcake and Fairy Cake Recipes


60 MinEasy
Rainbow Buttercream Cupcakes
See recipe details






60 MinEasy
Rainbow Buttercream Cupcakes









Vanilla Butterfly Cupcakes[image: Logo Image]
Cupcake and Fairy Cake Recipes


80 MinEasy
Vanilla Butterfly Cupcakes
See recipe details






80 MinEasy
Vanilla Butterfly Cupcakes









Popcorn Crunch Cupcakes[image: Logo Image]
Cupcake and Fairy Cake Recipes


60 MinEasy
Popcorn Crunch Cupcakes
See recipe details






60 MinEasy
Popcorn Crunch Cupcakes
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Follow us on Social Media
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LinkedIn Dr. Oetker Corporate
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YouTube Corporate Channel
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YouTube Pizza Channel
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