Eggy Bread Butterflies
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Serves: 2
4 small broccoli florets

8 peas

1 small carrot

1 slice of red Leicester 
or Cheddar cheese

2 slices of ham

2 slices of bread

1 egg

10ml 2tsp milk 

5ml 1tsp sunflower oil
A little tomato ketchup

1. Cook the broccoli and peas in a saucepan of boiling water for 5 minutes.  Drain well.
2. For each butterfly, cut four thin slices of carrot and cut them into flower shapes with a petits four cutter.  Cut out four small squares from the cheese.

3. Cut four thin strips from the rest of the carrot for antennae.  Roll up each piece of ham and arrange in the middle of two plates, to make the two butterfly bodies.

4. Cut butterfly wings from the bread using a small knife.

5. Beat together the egg and milk and dip the bread in to coat both sides thoroughly.  Heat the oil in a medium-sized frying pan and fry the bread until golden on both sides.
6. Assemble the butterfly, using the eggy bread for the wings and decorating with the carrot, cheese, broccoli and peas.  Use a blob of ketchup for the head.

