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Snowmen Muffins Recipe
Ingredients                                                                                       

· 115g self-raising flour
· 1 level tsp baking powder

· 115g caster sugar

· 115g softened butter

· 2 large free range eggs

· 125g icing sugar

· 250g ready to roll icing

Method
1. Pre-heat oven to 190°C, gas mark 5.

2. Put 8 paper cases in a muffin tray. 
3. Put the butter and caster sugar in a large bowl and crack in the eggs. Sift the flour and baking powder and beat everything together with a wooden spoon until mixed evenly.

4. Spoon the mixture into the muffin cases to about two-thirds full – they will rise as they cook. Put them in the oven and cook for 20-25 minutes or until risen and golden. The tops should spring back when pressed. Remove from the oven and leave to cool on a wire rack.
5. To make the icing, sift the icing sugar into a bowl, then add 3-4tsp warm water and mix well. Continue to add water a drop at a time until the mixture is thick enough to spoon over the cooled muffins.

6. Break off small pieces of the ready to roll icing and roll in the palm of your hands to make the snowmen’s heads. Before the icing has set too much, put the heads on top of the muffins so they are off centre.

7. Decorate as required.

[image: image2.wmf]
 



�





Did you hear about the two muffins in the oven? One said, ‘Gosh, but it’s hot in here.’ And the other one said, ‘Aaargh! Help! A talking muffin!’








Leave some for the family!
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Groan! I prefer this one:


What do you get if you cross a vampire with a snowman?


Frost bite








