"> Mini Crispy Cakes

You will need:

* A tinfoil mince pie / muffin case
» Awooden clothes peg
A candle and matches

* A teaspoon or lolly stick to stir with.
» One or two pieces of chocolate (cooking choc is OK)
» Some cornflakes or rice crispies
» Small paper cup cake cases or a plate

5. Into your foil cooking
pot put a piece of
chocolate and hold it

“m” ‘“'"l"“" o If it is to close to
the FLAME it WILL
BURN!!

USE the clothes peg

as a handle for your

foil pot so you don’t
burn your fingers.

2. When the
chocolate is melted
add cornflakes and
mix so that they are

coated with chocolate.

3. Empty the mixture into the
muffin case or onto a plate and
leave to set.

4. Display your crispy cakes on
a plate and tidy up your mess
before eating!
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