Bitter chocolate & orange muffins

Makes 12 muffins

1 ¾ cups plus 1 tbsp all-purpose flour

1 ½ tsp baking powder

½ tsp baking soda

1 1/8 cups sugar

3 oz bitter chocolate (at least 70 % cocoa solids), coarsely chopped

Grated zest & juice of 1 unwaxed orange

4 tbsp butter or margarine

¾ cup milk

1. Combine the flour, baking powder and baking soda in a large bowl. Stir in the sugar, chopped chocolate, and orange zest and make a well in the center of the dry ingredients. 

2. Put the butter in a small saucepan and heat until melted. Remove the pan from the heat, then stir in the milk and orange juice. Pour the butter and orange mixture into the well of the dry ingredients and stir briefly with a wooden spoon. Do not overmix – the batter should be lumpy, not smooth. Spoon the batter into greased or paper-lined muffin tins, filling each three-quarters full. 

3. Bake in a preheated oven at 375 F for about 20 minutes until golden and cooked through. 

4. Remove the muffins from the oven and let cool in the pan for a couple of minutes, then remove and cool on wire rack. Serve warm or at room temperature.   

