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To make 4 chicks, 3 rabbits

and fots of eqgs and carrots;

You will need:

Chicks

Wrap.onehalf:
in plastic
foodwrap.
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i’ 1. Unwrap the marzipan
and cut it in half. Put one
half in a smaill bowl and
add 12 drops of yellow
food colouring.
Keep this

j piece for —&
" the wings.

2509 (907) pack of marzipan® % The animals and egus need
yellow and red food colouring - 1o be stored in on airtight container

toothpicks

2. Mix the colouring in

and egten within three weeks:

3. Put one half in a bowl

with your fingers until the and mix in a drop of red

marzipan is completely
yellow. Cut the piece of
marzipan in half.

4. Cut the yellow marzipan 5. Make eight smail

into five pieces. Make
four of them into balls.
Squeeze them at one

end to make tear shapes. marzipan and press it on.

yellow wings and press
two onto each body.
Roll a beak from orange

colouring. if the marzipan
isn’t bright orange, add
another drop of red.

Press in two
eyes with a
toothpick.

6. For the feet, make a
tiny erange ball and flatten
it. Cut the shape halfway
across and open it out.
Press a chick on top.

* Marzipan contains ground nuts, so don't give these to anyone who s allergic o nats

Rabbits
Use plastic
foodwrap.

1. Unwrap the plain
marzipan. Mix one drop
of red colouring into it to
make pink. Cut it in half
and wrap one half.

If the ears
won't stick, dip
the ends in water,

4. Pinch each ear to
make a fold. Press ears,

2. Cut the unwrapped
piece in hailf. With one
half, make three balls,
for the bodies, Then, cut
the other piece in half.

Marbled eggs

Q:‘ T,

1. Unwrap the second
piece of pink marzipan.

a head, nose and tail onto Add a drop of red

each body. Then, press
in eyes with a toothpick.

colouring, and start to

mix it in with your hands.

Use orange marzipan

o make catrots. Make
marks on them with a
blunt knife.
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3. From one half, roll
three smaller balls, for the
heads. Then, make six
ears, three tails and three
noses from the other half.

s
2. Stop mixing in the
colouring when the
marzipan looks marbled.
Roll the marzipan into
lots of little egg shapes.

Press a rabbit's head on the
front of its body, to make it
look as if it is lging down.





