Max's Fruit Muffin Loaf (Feb/2024) v2.0
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Max's Recipes, Muffins, Xmas Recipes

Prep Time: 30 min Cook Time: 1 hr 25 min Total Time: 1 hr 55 min Difficulty: Easy Servings: 6-8 Slices Source: Max

Samuels (Anuva crazy idea!)
INGREDIENTS

Dry Ingredients..

100g Lindt Salted Caramel Choco (Not
Avail)

100g Lindt Milk Choco (Small but rough
chop)

2809 Plain White Flour (Sifted)
1Tbsp Baking Powder (Sifted)
Y% Tsp Salt

200g Soft Light Brown Sugar

Wet Ingredients...

150g TOTAL: Fruit You Want....
909 Sultanas

60g Raisons

Soak The Sultanas & Raisons In HOT
Water!

Min... 5min. To rehydrate

2 Med Eggs - Whisked

250ml Single Cream (x1 whole Elmlea
Single Cream)

85g Butter (Slightly Salted Sainsburys) -
Melted

1Tsp Vanilla Extract

Check @60mins
Check @THr +10mins (75mins)

My Fruit Loaf - 23rd/Dec/2025

DESCRIPTION

Created: June/2022
Updated: Dec/2025

| created the Muffin Fruit Loaf bcoz | love fruit Muffins
but | wanted it in a loaf & still use the muffin mix.

Julie suggested putting Salted Caramel Choco in it too
& it worked!

DIRECTIONS

Note: Mixing The... Eggs, Butter & Single Cream
- Add the Melted Butter to the Whipped Eggs
- Then add the Single Cream to the Egg/Butter Mix

Do NOT... Add the Butter & Single Cream together!

Bcoz... The melted butter can be cooled by the chilled
cream, then the butter/single cream mix will become lumpy
& seperate.

Then the only way to re-melt the butter is to heat it up again.
But if you heat up the Single Cream it can split & completely
spoil the intended way the mix should be for THIS recipe.

REMEMBER!! --> Butter & Eggs >> Then Cream
Then you'll have a beautiful silky emulsion of those three.

Pre-heat the oven to 160°C / Gas Mark 2... (My Oven, 2025)

Bake in the Pre-Heated oven For THr+25mins
@150°C / Gas Mark 1 - (My Oven, 2025)

Check @30mins

Bake @150°C / Gas Mark 1... For THr+25mins

This baked Perfectly!, Finally!

- Didn't require being covered by foil to protect it at all
- The decreased Temp. & increased duration was the fix.

Loaf Internal Temp... +95°C



