Passionfruit coconut cupcakes
(Makes approx. 15)
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125g butter, melted
1/3 cup honey
1 cup milk
2 eggs, lightly beaten
2 cups self-raising flour, sifted
½ cup desiccated coconut
[bookmark: _GoBack]1/3 cup sugar
2 tablespoons passionfruit pulp
Method
1) Preheat oven to 180 degrees Celsius.
2) Line a cup cake tray with 15 patty pans.
3) Combine butter and honey in a large bowl. Add milk, eggs, flour, coconut, sugar and passionfruit pulp. Stir until just combined (don’t overmix). Spread mixture into prepared patty cases.
4) Bake for 10-12 minutes or until a skewer inserted into the middle of each cake comes out clean.
5) Place on a wire rack and allow to cool.
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