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Stage 5 Design and Technology

Focal issue: Food

Muffins make a great snack. Unfortunately, many muffins that can be bought or made using commercial mixes are high in sugar and fat but low in fibre. By following the ideas of the Australian Guide to Healthy Eating, we can make muffins that are tasty and healthy.

Design brief: Prototype development for recipe card 

Design, prepare and present a batch of healthy muffins that follow the ideas of the Australian Guide to Healthy Eating.

Limitations and considerations:

· You must use the basic recipe supplied but you are allowed to add two other ingredients which you must bring from home. Basic ingredients will be supplied.

· At least one of these ingredients must be a fruit or a vegetable. To get full marks you need to use both.

· Develop a spidergraph of 10 possible ideas on a piece of A4 paper.
· In chart format, prepare a PMI for each idea.
· Select the idea that you will develop and state the reason you have chosen that one as your final solution.
· You are to use the 80-minute practical lesson to prepare and present your solution. No preparation is to be done at home.
Marking guidelines
6 marks:
spidergraph, PMI chart and reason for final choice

2 marks:
creativity and originality in developing a solution to the problem

2 marks:
use of a fruit and a vegetable in the final solution

5 marks:
preparation of muffins: safety, hygiene, resource management, skills and techniques

5 marks:
attractive presentation of a selection of the muffins
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Basic muffin recipe
Ingredients (makes approx. 15 muffins)

2 cups SR Flour

30–45g margarine, melted
1 cup (250ml) reduced fat milk
1 egg

½ cup sugar ** (only used in sweet muffins)

Extra ingredient 1:

Extra ingredient 2:

Method
1.
Preheat oven to 180°C.
2.
Grease muffin tins.
3.
Sift flour into a bowl.
4.
Add sugar if making sweet muffins.
5.
Beat egg, add to milk and melted margarine.
6.
Add moist ingredients to dry ingredients and gently combine.
7.
Add extra ingredients to mixture.
8.
Mix muffin ingredients until just combined.
9.
Pour mixture into muffin tins.
10.
Cook for 15​–20 minutes.
11.
Allow to cool before removing from tins.
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