Below are 2 different baking activities. 
Please make sure you have someone responsible (an older sibling or adult) to help you if you wish to make either of these. If you do make them, I would love to see some pictures! You can send them to the school office email and they will be sent on to me! 
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Easter Egg Nest Buns
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Easter Crispy

Cookies Recipe
You Will Need:

3 theps butter or margarine
300g regular marshmallows
6 cups rice pops
Ling sugar
Sprinkles
Large roasting tn
Caoking spray
Greaseproo paper
Eggshaped cookie cutter
Large saucepan
Cooling rack.

Method:

1. Mel the butter in a large saucepan.
2. Add the marshmallows and stir until they have all meted.

3. Take the saucepan off the heat and add the rice pops.

4. Stir all the ingredients together unil therice pops are al covered in
marshmallows and butter

5. Prepare the roasting tin by coating it with cooking spray and pour the
misture in.

6. Put the greaseproof paper over the mixture to prevent t from sticking,
and rol i out.

7. Using the eqgshaped cookie cutter, cut the misture into egg shapes.
0 the mixture keeps sticking to the cutter, dip i in water)

8. Put the eggs on a cooling rack unil they have set.

4. Make up some icing sugar. This will be used to stck the spinkles onto
the egg. (You could also use melted chocolate  you prefer)

10. Dip cne end of the eggs into the icing sugar then into the sprinkles
11, Leave the eggs to se





