Peppermint Creams

Age: 5-11 Makes about 35

Duration: 20 mins

Preparation time: 20 mins
Resources
Baking trays
- Greaseproof paper
- Small cutters or card shapes
- Rolling pins
- teaspoons
- Sieve
Bag of icing sugar
- Weighing scales
- Egg white from 1 small egg
- Peppermint essence
- Lemon juice
- Food colouring — red and
green
- Air tight container
- Mixing bowls
forks

Preparation

Decide how many
children will be in the
group and gather enough
utensils. The group could
take it in turns to make up
the dough, then take a
few lumps for themselves
and roll out. Line the
baking trays with the
greaseproof paper.

Activity

Weigh out 2509 of icing sugar and sieve into a mixing

bowl.

Mix the egg white, 2 teaspoons of lemon juice and a
teaspoon of peppermint essence in a small dish.
Make a well in the centre of the sugar and pour in the

liquid ingredients.




Peppermint Creams

Age: 5-11 Makes about 35
Duration: 20 mins

Mix together with a fork and then, finally with the hands to
make a smooth dough.
Divide the dough into other bowls if adding food colouring.
Add 2 or 3 drops of colour and mix together with the
fingers until the dough is evenly coloured.
Use more icing sugar to dust the table then
roll the dough out to about 0.5 cms thick and cut
out using the cutters or shapes and a knife. Place
the sweets onto the baking tray and leave to
harden for about 2 hours. Once hard,
store the sweets in an airtight container.




