
Zeb Bakes Stem Ginger Chocolate Muffins  29th April 2010

These come from a recipe by Diana Bonaparte in Mad about Muffins my favourite muffin 
book! Loads of other wonderful recipes in here, including B’s all time favourite, mint choc 
chip muffins and many, many more!

Preheat oven to 170 C Fan. Find muffin tin with 12 compartments, find muffin cases, 
organize your ingredients as follows:

The wet stuff: two parts to this:

• 110 grams unsalted butter
• 100 grams dark chocolate

Melt 100 grams of dark chocolate  and 110 grams of unsalted butter in a pan or the 
microwave on a low heat just enough that the butter melts and stir until smooth.

In the meantime mix up in a separate bowl:

• one egg
• 100 grams plain yoghurt -  (I used homemade)
• 160 grams skimmed milk

Then add the butter-chocolate mix to the egg mix, or the other way round, just make sure 
the chocolate isn’t too hot or you will end up with scrambled eggy bits.

Whizz 2 nuggets of stem ginger, the sort that comes in syrup in a jar, in a food 
processor, or chop finely and add to the wet mix above.

The dry stuff:

• 260 grams of plain flour (all purpose)
• 200 grams light brown muscovado sugar (sieved to get rid of the 

l um p s )
• 10 grams ground ginger
• 1 and a half tsp of bicarbonate of soda
• a pinch of salt

Sieve these together and mix well in another bowl.



Filling and topping – weigh these out before you mix the wet and the dry together!

• 150 grams dark chocolate, chopped up roughly or use choc chips
• one more nugget of stem ginger finely sliced into 12 slivers

OK, all set! You should have one bowl of wet stuff, one of dry stuff, one little bowl with 
more chocolate bits in it and a saucer with some slices of ginger.

Fold the dry mix into the wet mix, work quickly, don’t beat it,  just mix it enough that 
the flour has just disappeared, more like folding than beating. The batter can look quite 
lumpy which is fine!  Then quickly fold in the second lot of chocolate bits.  Spoon the 
batter  into the paper cases. Put a sliver of stem ginger on top of each one and bake for 
20 – 25 minutes. Mine took 25 minutes because I think I made a bit more mixture than I 
meant to and so the muffins were quite big! They are done when they are well risen and 
spring back a little when you press them.
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