


Roll out the dough
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Put everything
in the food
processor

Blend for 2 mins

N Let cool for 30

“ Cookie Mix \ mins R
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] T Cut out the shapes &
Bake them for 15 mins at chill for 30 mins
170/190/GAS5

Mix the icing sugar with a teaspoon of
water and best for 4 mins

Halloween |

Cookies

Divide it up and
use to decorate

My SCARY HALLOWEEN
ORANGE CHOC CUPCAKE

BAKING KIT
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SCARY HALLOWEEN
MINI CAKE BOX
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\ A4 > Put everything
. olL Colouring in the food

Eggs - processor
Rub a little oil in
your mould
- Mix on a low speed for 2 min
then medium for 4 mins
’ AN
W Take them out let = =
“ Cupacake \ them cool compleatley ©0000
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N 0 Fill each segment
Bake them for 15 3/4 the way up
mins at
170/190/GAS5

spoon it over you
mix 10-15 mls of  cakes and leave to
once you have used  \yater and beat the set for 15 mins
' the glaze, its time to icing for 5 mins before you finish
5' gently warm the make your own decorating them
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In your box yov will find

i
CHI(DJS(S)F,)O\SLTE A TUB OF PIPING BAGS
® MASHED ZOMBIE
Giant Chocolates BRAINS
[ ]
With Mashed
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Zombie Brains R >
SPRINKLES Erl
SPARKLES
SCARY SILACONE
MOULD
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You Will Need
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MICROWAVE

GLASS BOWL SPATULA
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+ 4 WASH YOUR HANDS AND CLEAN THE SURFACE
+ YOU ARE GOING TO WORK ON




Bag of
chocolate

put your
mould in the
the freezer

pipe a layer of
chocolate around
the m?}ljllqt do not
ill i

MYy SCARY HALLOWEEN
ORANGE CHOC CUPCAKE

Pop it in the fridge
for 10 mins if you
need to pi?e
another thin layer

BAKING KIT

pop it in the
microwave and
in small bursts
slowly melt the

chocolate

leave to cool
down
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1/2 fill a piping bag
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when it is set fill each the chocolates
with the Zombie Brains. Then pipe the
rest of the chocolate on top.

Make sure its even, scrape of any
excess & leave for 20 mins in the fridge
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Decorate your
7~Chocolates
. \







