MOUSE PIE

INGREDIENTS:

2 sheets of flaky pastry

5 plump mice

150g of blood

2 frog eggs

180g rotten fish guts 

1 litre petrol 

METHOD:
Fry the mice in petrol until brown (prepare for flames).
Spread the pastry onto an oven proof dish.
Stuff the fried highly flammable mice into the pastry

dish.
Boil the blood until bubbling.
Whisk the fish guts until smooth and pour into the pastry along with the mice.
Crack the eggs into a bowl and beat them together then add them to the dish.
Preheat oven to 200c and cook for quarter of an hour.
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