With all the recent sea shanties just now Mrs McWilliams has got a few pirate
treat ideas to share

These friendly dolphins can come and visit Pirate Island.

Pirate Sponge mix
Ingredients:

225g butter, 2259 caster sugar, 3 eggs, half lemon zest, 1 teaspoon vanilla
essence, 225g self-raising flour and a splash of milk. Icing sugar and food
colouring to decorate when cooled. Oven temp 180 or gas mark 4.

Method:

Cream butter and sugar then add eggs and all other ingredients. Cooking time
25-30 minutes. For the pirate face use chocolate sprinkles, sweetie for the eye
and a minstrel for eye patch.



A tasty apple and cheese Cream cheese, cold meat or
pirate ship. salmon sandwiches for a
tasty pirate picnic

flags.

Pirate bananas. Finally some pirate pizza using peppers,
olives, twiglets, pepperoni slices and parsley.



