Peppermint Creams
Makes about 12
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Ingredients
• 	1 medium egg white
• 	340 g icing sugar
• 	1 tsp peppermint flavouring
• 	A few drops of food colouring (optional)
Method
1. 	Lightly whisk the egg white in a mixing bowl until it turns foamy but not stiff.
2. 	Gradually sift in the icing sugar and add the peppermint flavouring. Mix together, then knead by hand until you have a smooth, pliable dough.
3. 	If you’d like coloured creams, knead in a few drops of food colouring until evenly blended.
4. 	Line a baking tray with greaseproof paper. Roll the mixture into small balls, place them on the tray, and press gently to flatten.
5. 	Cover the tray and leave the creams to dry out overnight in a cool, dry spot until firm

Based on an original recipe from allrecipes.com Peppermint Creams Recipe
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