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Bonus

 

That's right if you like to get more of these scrumptious & oozing baking recipes, you can download more for free and for a very limited time just to stack the deliciousness over the Christmas time!

 

Get it here now: 

http://answerszone.info/ILike/morescrumptiousoozingness

 

Have a scrumptious & oozing baking time!

 

~Oh So Scrumptious & OozingFavorite Quote
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Boldog Karácsonyt,(Hungarian), Frohe Weihnachten,(German) Feliz Navidad,(Spanish) Buon Natale! (Italian) with love! 

 

 


Introduction
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Don't you love the holiday spirit of baking Christmas cookies and muffins, shopping for the latest holiday baking supplies, and making some cute salt dough ornaments! 

 

Here at Oh So Scrumtious & Oozing we love the no stress and no tears no-fail muffin baking button because nothing can be more annoying and good Christmas cheer killing than an unorganized and time consuming baking experience that is based on old school tools and too complicated recipes that even our grandmother does not bother with anymore.

 

If you follow our 25 oh so scrumptious & oozing recipes on a daily basis or if you just pick the ones you like to stock, you are going to be able to create a wonderful selection of Christmas muffins that are so easy and quick to make and you are going to love following our instructions that in our opinion is more a lifestyle of baking than anything else. 

 

Following through our 27 recipes, you are going to experience a completely stress free baking lifestyle.  

 

Besides, if you are a true fan of baking you know that baking isn’t really work.

 

We added 2 bonus recipes because that is just how we at Scrumptious & Oozing do like to do things. We love to stack the goodies and wow our customers.

 

The bonus recipes provide you with some additional easy fix solutions in terms of saving the most time while getting the most delicious results and this type of baking knowledge will just make you look like a ninja baker.

 

Half the work is already done for you so you will have more time to spend with friends and family and less time in the kitchen.

 

Following the advice in the book you are going to spend the least time in the kitchen plus you'll receive the reward, too!

 

Your guests are going to think that you got some new ninja baking powers overnight and naturally will keep asking you from 

where you got these from.

 

The main thing is, have fun with it. Think outside the box and always buy the best quality ingredients you can afford. 

 

This book also includes some heart-warming Christmas baking souvenirs that relate to some handy tips and generous ideas for decorating, icing, and filling your muffins and desserts the smart & oozing way. 

 

If you love scrumptious & oozing and no-fail Christmas muffin and dessert recipes, you gonna love going through the individual recipes.

 

Not only that, but you will also get 25 days (+ 2 extra days) worth of muffins that you can schedule day by day or you can just pick a few of your favorites and stock up on those.

 

Look at it like an Advent Calendar or a Christmas Countdown Calendar for the grown ups! Each day provides you with another delicious and non-fail muffin surprise!

 

If you follow the 25 recipes + bonuses, you will have a homemade supply of scrumptious treats to give to friends, loved ones, teachers, take to parties, or to use for making adorable muffin gift baskets, to make advent calendars out of and to enjoy on your own in the circle of your own family and all month long!

 

Go ahead and get started with the Scrumptious & Oozing baking lifestyle!

 

 

 


Oh So Scrumptious Christmas Muffin 1: White Chocolate & Eggnog Christmas Muffins
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These ingredients totally remind me of the cheerful Holiday baking time.

 

Let's let the ingredients out of Santa's sack and here they are: 

Eggnog, pear, cinnamon, zesty orange, cranberry Vitamin C rich fruits and white chocolate.  

 

All these ingredients are yule-tide joy and used in combination with the Scrumptious Christmas Muffin Reusable Mold Kit that you can find here:

http://answerszone.info/ILike/scrumptiousoozing

 

the baking season becomes pure cheer because all you really have to do is combine the above ingredients together and put the dough into one of these reusable Muffin silicon molds and bake these delicious ingredients into 12 surprisingly fluffy and moist Christmas muffins.  

 

I call them the sweet n'spiced eggnog with pear and sweetened dried cranberries white chocolate Christmas muffin delights.

 

If you are looking for a nice gift to give to someone you care for, pack 12 of these into a decorative Christmas basket and it will be the perfect thing to share as a little token of gratitude and appreciation.   

 

Of course these muffins never last longer than one day in my own house because everyone (including our pets) are already waiting for them to come out of the oven. 

 

I usually bake them first to start the Holiday season (usually around Thanksgiving time) and they bring the perfect festive cheer that lasts until the last Christmas muffin is gone which usually happens after Elvis Presley's birthday which is on the 7th of January.  

 

The family of the Scrumptious baking lady (that would be me) starts the Holiday season with a festive Thanksgiving celebration including these White Chocolate Muffin delights , Chocolate Martinis and of course decorating the tree and listening to Elvis Christmas songs.

 

Ingredients:

 

1 cup of whole milk

 

1 cup of homemade eggnog

 

2 sticks of organic butter (melted)

 

1 cup of sweetened and dried cranberry fruits and if you can not find cranberries you can also use dried cherries

 

2 eggs (organic because it just tasts better) and slightly beaten

 

2/3 cup of packed dark brown sugar (organic if possible)

 

4 cups of all-purpose flour 

 

¼ teaspoon of cinnamon spice

 

1/4 teaspoon of clementine zest

 

1 fresh pear and finely diced (approximately one cup)

 

2 tablespoons of baking powder

 

1 teaspoon of salt

 

Topping: plenty of white chocolate chips and to your liking

 

 

Instructions:

 

Preheat your oven to 375 degrees Fahrenheit.

 

Line 2 cookie sheets with 12 baking cups or use your favorite reusable muffin molds like the Scrumptious & Oozing Christmas Muffin Kit that you can find here: http://answerszone.info/ILike/scrumptiousoozing

 

You can also grease or spray a 24-cup muffin tin.   

 

Next, pour your whole milk and eggnog over melted butter in a large mixing bowl. 

 

Add the dried cranberries to the mix and if you can't find any you can also use dried cherries.  

 

Whisk in your beaten eggs and your brown sugar.

 

Set everything aside.  

 

In a separate bowl, whisk together the all-purpose flour, the cinnamon spice, the clementine zest, the baking powder and the salt. 

 

Next, add in the diced pear.  

 

Add the dry ingredients into the wet ingredients and mix your dough until every ingredients is combined.  

 

Place about ¼ cup of the mixture into each of your baking cups.

 

Top it with plenty of white chocolate chips.  

 

Bake until your White Chocolate Muffin Delights are golden.

 

The top of the muffins must spring back when they are gently pushed (check this after around 15 minutes baking time).

 

 This recipe makes around 24 standard sized muffins.

 

Enjoy your White Chocolate & Eggnog Delights!

 


Oh So Scrumptious Christmas Muffin 2: Better Than English Christmas Pudding Christmas Delights
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The second Scrumptious Christmas Muffin recipe is influenced by the English Christmas Pudding and I learned it from a relative who moved to Yorkshire. She is spending more time with baking than everything else and when she visited us here in Memphis she treated us with this delicious Christmas Pudding Muffin. I had to ask her for the recipe and she even allowed me to share it with you.

 

Here is what you need for the homemade Mini Christmas Pud Muffin Recipe.

 

Just to give you an idea it takes around 25 minutes to prepare the baked goods and another 15 minutes to bake them and 20 minutes of cooling time.

 

The recipe makes around 24 of these scumptious muffins.

 

 

Ingredients:

 

100g self-raising flour 

 

50g (or 2oz) dark muscovado sugar (very important and you can get it in speciality stores)

 

3 tablespoons of melted butter 

 

2 tablespoons of whole milk 

 

1 large egg (organic for better taste)

 

50g (or 2oz) mixed peel and finely chopped 

 

25g (or 1oz) currants 

 

 

Decoration:

 

White Chocolate to your liking

 

Silver decorating balls

 

 

Instructions:

 

Preheat your oven to Gas 6, 200°C, fan 180°C. 

 

Line a 24-hole mini muffin tray with paper cases or use our reusable silicon muffin molds. Or use your favorite reusable muffin molds like the Scrumptious & Oozing Christmas Muffin Kit that you can find here: http://answerszone.info/ILike/scrumptiousoozing

 

Mix together the flour and the sugar. 

 

Next, make a well in the center of the mixture. 

 

Whisk your melted butter, the whole milk and the organic egg together.

 

Add the mixed peel and the currants.

 

Stir everything together. 

 

Divide your mixture among the 12 muffin cases or the 12 silicon muffin molds (if you got our Scrumptious Reusable Silicon Muffin Baking Set) and bake your muffins for 20 minutes and until they have a golden brown color and until they have risen. 

 

Next, cool them.

 

Lastly, slowly melt the white chocolate in a bowl placed over a pan of hot water. 

 

As a final touch, spoon the melted chocolate over the cool muffins to resemble a Christmas pudding, then decorate the tops with some festive silver balls and leave everything until the chocolate has cooled and set.

 

Enjoy these scrumptious English Christmas Pudding Muffins. They make the perfect baked goods to enjoy with some hot cocoa, some eggnog, or how about a white chocolate martini during a holiday weekend?

 

 

 

 

 


Oh So Scrumptious Christmas Muffin 3: Pumpkin Muffins
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When you wake up on Christmas day and you want to fill your tummy with something other than sweet candy canes here is what you do, whip up these pumpkin muffins that are much healthier than pure candy.  

 

They’ll fill your house with that sweet holiday smell that you remember from your childhood.

 

Start your day off with a healthy & delicious treat.

 

The pumpkin muffins are taking a preparation time of around 20 minutes.

 

The baking  time is approximately 20 minutes and you have to spend around 40 minutes in total.

 

The recipes makes around 14 of these delicious muffins.

 

 

Ingredients:

 

1 cup of Canned Pumpkin (I am canning myself so I always use my own but you'll find some organic ones at reasonable prizes. Just shop around and you'll find some good deals)

 

¼ cup of canola oil

 

2 large farm eggs 

 

1 teaspoon of vanilla extract ( I only use the organic vanilla extract)

 

¾ cups of light brown organic sugar

 

2 teaspoons of cinnamon spice

 

¼ teaspoon of ground nutmeg spice

 

2 cups of all-purpose flour

 

1 teaspoon of baking powder

 

1 cup of wheat bran

 

1 teaspoon of baking soda

 

1 cup of low-fat buttermilk (buttermilk is also a good drink idea and it goes well with this muffin)

 

1 teaspoon of kosher salt

 

2 tablespoons of rolled oats

 

Instructions:

 

Preheat your oven to 400. 

 

Next, whisk together the pumpkin, the brown sugar (make sure to leave 2 tablespoons of the sugar aside for the topping later), the oil, the organic vanilla, and the farm eggs until everything is very smooth.
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