


The EGGSpress is a monthly newsletter for kids! It features interesting egg facts,
eggsperiments, recipes, tricks, puzzles, crafts, jokes and other egg-citing activities.
Although these activities are targeted to kids, we recommend involving an adult helper
for double the fun. To sign up for this monthly newsletter in PDF format, just email

eggspress@eggs.ab.ca.

Peppermint Cand
Calr)\E Cupcakes 7

750 mL granulated sugar 3 cups
1.75L  all-purpose flour 7 cups
15mL  baking powder 3 tsp

2mL salt Ve tsp
750 mL  canola oil 3 cups
500 mL milk 2 cups
6 eggs 6
175mL sour cream % cup
10 mL  vanilla extract 2 tsp
250 mL crushed 1 cup
peppermint

candy canes

=

Heat oven to 350° F (180° C).

2. Inabowl, combine flour, baking
powder and salt.

3. Inalarge bowl, combine eggs,
oil, milk, sour cream and vanilla
extract. Mix well.

4. Gradually stir in flour mixture.
Fold in peppermint candy canes.

5. Line large cupcake pans with
48 baking cups and fill cups
with mixture.

6. Bake for approximately 40 min-

Festive Egg Ornaments

1. Using a large needle, gently put
a hole through each end of the
egg and blow the contents into a
bowl. Leave egg shells to dry on a
newspaper for five to six hours.

2. To make your egg shell stronger,
use a skewer stick to hold the egg
shell and dip the egg into gloss or
paint. Let harden for five hours
or until completely dry.

3. Take pieces of dry macaroni
pasta and paint or colour them.

4. Stringa 25 cm (6 inch) piece of
yarn through the egg and tie a
strong knot on each end. Clip the

utes or until a wooden pick
inserted into middle of cupcake
comes out clean. Decorate with
peppermint icing.

Yields: 4 dozen cupcakes

Peppermint Icing:

90 mL  softened butter 6 tbsp

45mL whipping cream 3 tbsp

5mL  peppermint or 1tsp
vanilla flavouring

750 mL confectioners sugar 3 cups
(icing sugar)

45 mL crushed peppermint 3 tbsp
candy canes

1. In a medium bowl, mix butter,
cream and peppermint (or va-
nilla) flavouring with an elec-
tric mixer until all ingredients
are combined.

2. Gradually add sugar and mix on
low speed.

3. With a wooden spoon, fold in
crushed peppermint candy canes.

4. Frost cupcakes as desired.

remaining string off of one end.

5. Tie the string on the remaining
long end into a small loop.

6. Decorate the egg with macaroni
pieces, felt pens, paint, glitter,
and other fun items. Let dry.

7. Place a tree ornament hook
through the loop and hang
on tree.

Egg-stra Credit: Send us a photo

of your festive egg ornaments in jpg
format and receive an egg-cellent
surprise in the mail. Include your
name, age and mailing address in
the email. Send your photo to:
eggspress@eggs.ab.ca.

YoKe of the Month:

Q What do you call an
egg that goes on a
winter trek?

A. An eggs-plorer!

Q How did the egg get
up the mountain?
A. It scrambled up.

Did You Know?

Egg Safety: The shell of
an egg protects it from
becoming contaminated
from germs and bacteria.
If you find an egg with a
cracked shell, you can use
it as long as the inside of
the egg is not leaking out,
is not stained or dirty, and
if it is not sticking to the
inside of the carton. To
be safe, use the egg right
away and in a food that
will be cooked for a long
time, such as in a cake or
in cookies.

Involve Your School!
If your class does one of the
activities in The EGGSpress,
let us know by emailing
eggspress@eggs.ab.ca.

If you send a photo, we’ll
send something fun the
whole class can enjoy.
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