Toaster Tea Cakes

Remember seeing those fancy little cakes at tea parties? But who has the time to make those tiny,
detailed treats? No need- you can use what you already have and make your own version for those tiny
little hands (and, maybe even some for the cook).

Glutino Toaster Pastries
Surf Sweets Sour Gummy Worms
Frosting of your choice

To assemble: Cut the toaster pastries into equal, bite-sized squares. Set them aside.

Cut the Sour Gummy Worms (must be the sour gummy as these stick the best) into smaller pieces to use
as gems or make an easy fleur (video here).

Melt the frosting just enough to be warm but not boiling. Place the pre-cut squares on a baking sheet
lined with waxed paper. Using a small spatula, add some frosting on one of the squares facing upward,
then a second square (using the frosting as a glue). Cover the squares with more frosting, covering
equally and top with gummy pieces. Allow to cool before serving to keep the frosting from smearing.

Serving sizes will vary.

C omP//'mcnt.s of, Nutrimom - Food A/fcgg [ jason www.A/fcrgyF hoods.com


http://www.glutino.com/products/toaster-pastries/
http://www.surfsweets.com/our-candy/sour-worms/
http://www.glutino.com/products/toaster-pastries/
http://www.surfsweets.com/our-candy/sour-worms/
https://www.youtube.com/watch?v=Zz1rbrHl3nY&index=1&list=PLaaj0M-8Gw2pNrDUcPlzbQSL_2YfXDxno

