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ALL THINGS SWEET
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CHIBI RUN

HOW THIS CALENDAR WORKS

This calendar is all ready for printing on standard A4

sized papers once you have downloaded it. To make

this calendar work even harder, print it on cardstock

and you can cut the pictures, quotes, recipes out and
keep or use some as postcards!

We hope this calendar gives you lots of smiles, fun and
inspiration all the days of 2012!
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1. Combine A in a mixing bowl. Add eggs and mix welll
2. Add B into the bowl and mix, mix, mix!

3. Pour into pastry lined pie pan. Bake at 200 deg C for 15 minutes, then

at 175 deg C for 35 minutes or until centre is set. Serve delicious with

a dollop of whipped cream!
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“You're braver than you believe,
And, stronger than you seem,
And, smarter than you think.”
- Chwistopher Robin to Winnie the Pook
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1. Combine A in a saucepan, stir regularly and bring to a boil.
Remove from heat and leave to cool.

2. Add B to A. Mix well. Pour into a lined/greased 22cm round tin
and bake at 175 deg C for 20 minutes.
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