
   

 (With extras)
                             Ingredients: 
                                 4 thin apples

                                 Orange peels
                                 2 guts of sheep
                                 3 lemons

                                 2 cups of flour
                                 3 fish eyes

                                 1 bone of a cow

                                 3 cups of water

Method:
Put thin sliced apples in oven for 2 hours 4c until crisp.
Place orange peels in mixing bowl and mix with water and lemon juice. When apples are out of oven put fish eyes and sheep gut in oven 200c 1minute. 
Add flour with orange peels and mix.
Take apple skins off apples and place with orange peels and mix until combine. 
Take out fish eyes and sheep guts out of oven and place mixture in its place 280c 5 hours (make sure mixture is in muffin trays.) 
While waiting for mixture to cook cut the cow bone in half. 
Squash fish eyes and spread on sheep guts. When mixture is cooked put 1 on a plate place sheep guts and serve on the side of the plate and put half a cow bone on top of muffin and you are complete.
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