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(Makeg 1 1/2 dozen)
3 (tlablespuor)ls mirgarg‘g Oruk;;‘tgterm 11 o)
1 (10-ounce) package JET-P D Marshmallows

OR 1 (10 1/2-ounce) package JET-PUFFED Miniature Marshmallows Jﬁgﬁ%ﬁg&?
6 cups toasted rice cereal

Food coloring, optional
Melt margarine or butter in large saucepan over low heat. Add marshmallows; stir until melted and mizture
i¢ smooth Remove from heat For colored eggs, add food coloring to desirad shade.
Add cereal; mix lightly until well coated b
Shape immediately into 18 ‘sggs’ Cool completely. .
Microwave: Heat margarine or butter in large microwavable bowl at HIGH (100% power) for 45 seconds or

antil melted Add marshmallows; toss to coat. Microwave 1 1/2 minutes or until melted and mizture is smooth
Continue as above.

: MARSHMALLOW BUNNY
(Makes 2 bunnies) _—
g JE?'~PUFFED Marshmz_ﬂlowg s ; P
| ) e g o b e aome QLMD

7 tablespoons canned white frosting -
Aggorted candies, for decorating

‘.e‘-wﬂa«u"'
> Stack 2 large marshmallows, securing with some frosting, for each bunny. Tie licorice, ribbon or string

around middle of each marshmallow to separate head and ‘body’ gections of bunny.

Cut remaining large marshmallow into quarters lengthwise; using frosting attach 3 quarters for ‘ears’ to
each bunny head

Attach 4 miniatore marshmallows for bunny ‘paws’ and 1 for cottontail to each bunny with remaining
frosting, Use agsorted candies to make faces. Let dry.
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“Tea for Tykes”

(Continued)
e o]
Baby Birds’ Hests
These will “fly” off the plate.

Prep & cook time: 20 minuies.
Yield: 8 nests.

20 marshmallows (about half
of a 10 oz. package)
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2 Ths. butter

j 1 Ths. light brown or granuiat-

ed sugar

| Y2 tsp. ground cinnamen

3 cups toastzd oat and nut
cluster cereal

Y2 cup sweetened, shredded
coconut, tinted ¢reen with
food coloring

Fa cup small pastel
jelly beans

|

1.Ir a lerge mi-
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2 Ths. mayen-

T
k

crowave-safe naise
| bowl, micro- KITCHEN 7Til Vatsp.sakt
| 'wave marshmal- 1Jse the scraps it € sorigs parsley

' namon on high

' lows, butter,

sugar, and cin-

for 2 minutes.
Stir to combine;
cook 30 sec-

bread slices tc uiake
fresh bread crumbs
in a food processor. = ;.
You can freeze them 234"

for later use.

8 cocked carro*
siices

Usinz a
scafloped
cookie cutter,

onds longer; stir
until smooth.
2.Fold in cereal and coconut.

With greased hands, shape |
| 2. Using the large holes on a
| foursided grater, grate eggs

mixture into eight 3" nests.
Fill nests with jelly beans.
Y]

Flower
Sandwiches
A flower

flow for pick-
ing—picking up and eating,
that is!
Prep time: 30 minutes.
Yield: 8 small sandwiches; 4

to 8 servings.

ready

13 slices challah bread (4" to
2" thick)

2 hard-cooked eggs (see note)

4 oz. ham, finely chopped

- cut flower
shapes from ccaters of
bread slices (see T'est Kitch-
en Tip, above).

over medium bowl, then
mix in the ham, mavon-

| naise, and salt. Evenly divide

the egg mixture among half
of the bread cutouts. Top
with remaining cutouts.
Transfer sandwiches to plat-
ter, leaving room to insert
parsley stems.

3.Tack parsley sprigs into
filling. Place carrot slice in
center of sandwich.

| Note: To hard-cook eggs, sce
| Step 1 of Savory Egg Baskets
. recipe, page 164.



