                                           Peppermint Creams

Ingredients

450gm icing sugar

1tsp. Lemon juice

1 egg white

peppermint flavouring

green colouring

1. Mix sugar, lemon juice and a little egg white in a bowl, to make a pliable mixture.

2. Flavour with peppermint and tint pale green.

3. Knead on a board dusted with Icing sugar.

4. Roll into small balls and flatten to put in paper cases.

5. Leave until the next day to dry.

