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Hope it was a wonderful Easter!

- MOKKI BEDROOM SETS 4 ALL AGES -

Golf Set

--------------------------------------------------------------------------------------------Vineyard Set

Easter biscuit lollies
What you will need:
140g butter
100g light soft brown sugar
3 tbsp golden syrup
½ tsp vanilla extract
350g plain flour, plus extra for dusting
1 tsp bicarbonate of soda
1 large egg
For the Icing
food colouring
1kg pack ready-to-roll icing
icing sugar, for dusting
icing writing pens (we used white)
Method:
1) Heat oven to 200C/180C fan/gas 6. Line 2 baking trays with baking parchment.
Melt the butter, sugar and syrup in a small saucepan. Mix in the vanilla, remove
from the heat and leave to cool for 10 mins.
2) Sieve the flour and bicarb into a bowl. Pour in the butter mixture, add the egg
and stir together to form a stiff-ish dough. Pop the dough in the fridge for 10 mins
to chill and firm up. Roll out the dough on a floured surface to 5mm thick, then use
an egg-shaped cutter to stamp out 15 biscuits – re-roll the dough if necessary.
Poke a lollipop stick or coffee stirrer up into the bottom of each biscuit, then bake
for 12 mins until golden.
3) Knead some food colouring into lumps of fondant icing
. Roll out on a surface lightly dusted with icing sugar, then use the cutter to cut out
matching egg shapes. Use the icing pens to dot a little icing on each biscuit, then
stick on an icing shape.
4) Decorate the biscuits with the icing, or pipe on names if you’re planning to use
them as place names for Easter lunch. Let them dry, then gently wrap in
cellophane and tie with ribbons, if you’re giving them as gifts.
Link from: http://www.bbcgoodfood.com/recipes/3018694/easter-biscuit-lollies

- A few Mokki Favourites Pink Paddington Bunkbed - The Favourite color of most girls!

---------------------------------------------------------------------------------------------

New Nike Set - The Young Adult / Teenage Set

- Happy Mokki Customers Vanessa Bamberger
"What a pleasure to deal with Mokki
Fourways- bed ordered on Monday,
delivered on Thursday by two very well
trained employees who put it together
with smiling faces and a great attitude.
Thanks to all - my grandson loves his
new bunkbed"
She also send a picture with the title
"Having so much fun"...
Thank you Vanessa! Appreciate your
wonderful comment. What a cute
grandson - may he have many happy
moments with his Bunkbed!
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