4 servings

20 minutes STEP 1: Put the flourinto a large bowl and stirin
the salt, sugerand yeast. Pour in 250ml water and
thie oil and mix to 2 soft dough and set aside for 1
hour.

ﬁ‘grwthﬂ STEP 2: Heat the oven to 200C, Turn the dough

out onto a board, knead brefly and then cutinto
400y strong white flour four. Teke one piece and cut off 2 quarter and shepe

into a ball for the head. Shape the other piece into
a sausage. Attach the head to the body using 2 little
pinch of sugar cold water.

4 tsp salt

7y sachet fast-actiondried yeast STEP 3: Place the dough onto & non-stick baking

2 thsp olive oil sheet. Using a sharp knife cut the bottom half of the
sauszyge to make two legs, then cutinto the sidesup
to the shoulders to make two arms. USiI‘I'E' SCISS0TS,
snip at intervals around the top of the head to

ma ke hair and make one snip for the mouth. Use 2
wooden skewer to meke two eyes.

4 |large eygys, at room
temperture

STEP 4: Teke one egyg and place on the dough
man's tummy. Fold the arms over the egg and secure

with a litde cold water.

STEP 5: Bake in the oven for 20 mins untl well
risen and golden.
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Legals & references contact iNova Pharmaceuticals

The claims in this material are provided for information purposes only and are not
intended as medical advice. For more information, speak to your healthcare provider.
For full product information visit www.inovapharma.co.za
Name and business address of applicant: iNova Pharmaceuticals (Pty) Limited. Co. Reg.
No. 1952/001640/07, 15E Riley Road, Bedfordview. Tel. No. 011 087 0000.
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