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BREAKFAST

Orange Honey Muffins with Dates

3 October 2024

TOTAL TIME SERVES PER SERVING CALORIES

30 min 12 $0.48 220 kcal

Start your day on a delightful note with these Orange Honey Muffins with Dates! Bursting with

the vibrant flavors of fresh oranges and the natural sweetness of honey, these muffins are a
perfect treat for breakfast, brunch, or any morning meal. The combination of zesty orange and

chewy dates creates...

Ingredients

[l 1% cups all purpose flour [l 1 teaspoon baking powder
[] 1teaspoon baking soda [] 1 cup chopped dates

L[] 1egg [l ¥ cup honey

[] 1 orange, washed, seeds removed, and cut into [] Y% cup fresh orange juice
large pieces

[] 1teaspoon salt [l 1 tablespoon sugar
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[l 8tablespoons unsalted butter, at room
temperature

EQUIPMENT Food processor, Bowl, Oven, Whisk, Muffin tray
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Preheat oven to 400°F. Butter a 12 cup muffin tin.

In alarge bowl, whisk together flour, salt, baking powder, and baking soda.

Place orange in a food processor. Pulse until broken down into a chunky puree.

Add orange juice, egg, butter, and honey. Blend for 1 1/2 to 2 minutes, until almost smooth.

Pour orange mixture into flour.

Mix until just combined. Stir in dates.

Divide batter among muffin tins.

Sprinkle with sugar.

Bake muffins until a cake tester comes out clean, about 15 minutes.
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Nutrition per serving

220 3g 8g 36¢

KCAL PROTEIN FAT CARBS
Saturated Fat 4.9 g - 31% of daily needs
Fibre 1.7 g - 7% of daily needs
Sugar 22.3 g - 25% of daily needs
Sodium 328 mg - 14% of daily needs
Cholesterol 33.7 mg - 11% of daily needs
Vitamin C 11.1 mg - 13% of daily needs

Adapted from Serious Eats. Find this recipe, ratings and more ideas at whatsheate.com/orange-honey-muffins-with-dates-8223
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