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Ingredients
2 and ½ cups self-raising flour
½ cup sugar
2 mandarins, rind finely grated, juiced
1 cup buttermilk
1 egg
1/3 cup rice bran oil
1 teaspoon vanilla essence
Icing sugar (to sprinkle)
Method
1) Pre-heat oven to 180 C. Line a 12-hole muffin pan with paper cases.
2) Combine flour, sugar and mandarin rind in a large bowl.
3) In a large jug, whisk mandarin juice, buttermilk, egg, oil and vanilla essence until combined.
4) Pour the mandarin juice mixture into the flour mixture and stir until just combined.
5) Divide the mixture among the lined pans and bake for 20 minutes.
6) Allow to cool for 5 minutes before sprinkling with icing sugar.
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