Pear Cupcakes Cake

Ingredients:

150 grams of butter

1 cup white sugar

2 eggs

2 cups self raising flour

3 pears, peeled and chopped

% cup of sultanas

2 teaspoons mixed spice
200mls Milk
Method:

Preheat oven to 180 degrees

Beat sugar and butter together until pale and creamy.
Add in eggs and mix well.

Sift in flour and gently mix together. Mix in milk.

Add in pear, sultanas and mixed spice and mix.

Line muffin strays with patty pans and evenly divide
mix into each one.

Place in oven and cook for % hr.

Serve onto 4 plates (careful, they will still be hot!)



