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Preheat the oven to 180°C / fan 160°C / gas mark 4.
Line a 12­hole muffin �n with paper cases.

Measure all of the muffin ingredients into a free­
standing electric mixer and whisk un�l blended.
Spoon the mixture equally between the prepared
paper cases.

Bake in the preheated oven for about 20­25 minutes
un�l well­risen and lightly golden on top, and the
muffins spring back when lightly pressed with a
finger. Remove the muffins from the �n and leave
on a wire rack to cool completely.

Meanwhile, colour half of the ready­to­roll icing
green and the other half brown. Roll out the green
icing and shape into 12 leaves. Use a toothpick or
cocktail s�ck to draw the veins on the leaves. Shape
the brown icing into 12 stalks.

Colour the bu�ercream orange using the orange
food colouring and spread the icing over the
muffins. Decorate each one with eyes, a nose and
mouth using the chocolate­flavoured wri�ng icing
and then finish off by adding on the leaves and
stalks.

Ingredients:
For the muffins
• 225g plain flour
• 1 tbsp baking powder
• 125g bu�er
• 125g caster sugar
• ¼ tsp salt
• 1 egg
• 200ml milk
• 1 tsp ground ginger
• 1 tsp ground cinnamon
• 100g sultanas
• 125g pumpkin, peeled and grated
To decorate
• 150g ready­to­roll white icing
• Green, brown and orange food colouring
• 1 x 400g tub of ready­made bu�ercream
• Chocolate­flavoured wri�ng icing

Makes 12 muffins
Prepara�on �me 20­25 minutes
Cooking �me 25­30 minutes

Recipe created by best­selling children’s cookery
author Annabel Karmel. Visit annabelkarmel.com for
more recipe inspira�on and informa�on.

Pumpkin
Muffins

Everyone will enjoy
making – and ea�ng! –
these delicious muffins.
They’re the perfect treat

for a night of spooky
goings on…
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