









































HOT CHO-COLATL.
How To- apice up Youy holl chocolale This Aubiamn

. A You, caning spookey diinky This Aulumn?
B Iesowe have 4 wide nange of ideas To- offer You!

o 22tk of while hol chotolale

o 284 nl, of milk

o Vanilla

o food dye ( prefenably neon. gieen. puiple and ovange)

o Mashmallons

: WMW Pleane be mindful when using theae ingiedienty i@ You have any

* Edible Pood mankery allengies o inolenances!

You, can pul 4 vaielly of things otv Yoy

Purpli, pice ikl
Candamom Pepperminly
Edible eyen Oange
e bt dup




AUTUMN DRINKS

PUMPKIN SPICE LATTE:

Ingredients
2 tsp pumpkin purée
pinch of ground cinnamon, plus
extra to serve (or use pumpkin
spice)
pinch of ground ginger
pinch of ground nutmeg
30ml espresso or strong coffee
250mLl milk (any will work)

Autumn treats
CINNAMON ROLLS

Ingredients
300g self-raising flour
2 tbsp caster sugar
1 tsp ground cinnamon
70g butter, melted, plus extra for
greasing
2 egg yolks
130mLl milk, plus extra for glazing
For the filling
1 ground cinnamon

y 4£35glight brown soft sugar

60g icing'suga
1 tbsp cream cheese, softened

{ % tbspbutter, softened
e i-tsWssence

STEP 1
Put the pumpkin purée in a large
heatproof glass or mug. Stir in
the spices and espresso or strong
coffee.
STEP 2
Heat the milk in a saucepan over
a low heat until steaming and
frothy. Pour into the glass or
mug, and spoon over any froth.
Stir to combine, then dust with
more cinnamon or some pumpkin
spice before serving.

STEP 1
Heat oven to 180C/fan 160C/gas 4. Grease a 20cm
loose-bottomed cake tin and line the bottom with
baking parchment. Mix the flour, caster sugar and
cinnamon together with a pinch of salt in a bowl.
Whisk the butter, egg yolks and milk together and
combine with the dry ingredients to make a soft
dough. Turn out onto a floured surface and roll out
to a rectangle, about 30 x 25cm.
STEP 2
Mix the filling ingredients together. Spread evenly
over the dough then roll it up lengthways, like a
Swiss roll, to form a log. Using a sharp knife, cut the
dough into 8 even-sized slices and pack into the
prepared tin. Brush gently with extra milk and bake
for 30-35 mins or until golden brown. Remove from
the oven and cool for 5 mins before removing from
the tin.
STEP 3
Sift the icing sugar into a large bowl and make a
well in the centre. Place the cream cheese and butter
in the centre, pour over 2 tbsp boiling water, and stir
to mix. Add a little more water until you have a
drizzly consistency. Stir in the vanilla essence, then
drizzle the icing over the rolls. Serve warm or cold.





