P.CNICBOUX
CHRISTMAS TREE TRAYBAKE

Watch the Shiny Kitchen Film for a
Step-by-Step cooking tutorial with Zoe.

Christmas Tree Traybake

Ingredients:

e  40g Butter

e 120g Self-Rising Flour
e  140g Sugar (any type)
e 125mls Milk

1Egg
1 tsp Vanilla Essence

For Decoration:

e 80g Butter

e 80g Icing Sugar

e 1tsp Vanilla Essence

e 2 or 3drops Food Colouring

Sweet - Strawberry Laces, Smarties etc.

General Kitchen Equipment
including a Baking Tray lined with Baking Paper

e Oven Temperature — 425 / 220 degrees or gas mark 7

Method:
Watch Zoe’s video tutorial - CLICK HERE

Food / Allergies: Check for allergies before you begin. Make sure you have suitable areas for storing and preparing food and avoid
cross contamination of different foods. All activities must be safely managed.

Knives / Sharp Objects: Supervise young people appropriately when using knives. Store all sharp objects securely.

Hot Oven / Hotplates: Supervise young people appropriately when using an oven or hotplates for cooking.

Online Access: Supervise young people when they’re online and give them advice about staying safe.
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https://youtu.be/igM6TXP4vY0

