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Peppermint Creams (PWs recipe)
½ lb Icing Sugar



white of one medium egg

½ tea spoon Peppermint Essence

drop of green food colouring

Mix all together and roll out to approximately ½ inch thick.  Cut into shapes. Leave in fridge to harden.

(Orange creams, Lemon creams or Rose creams can be made from the same recipe replacing peppermint essence with that of the preferred flavour.)

Peppermint Creams (Safeway 1990 recipe) – makes 18
225g (8ozs) icing sugar


2 x 5ml tea spoon dried egg white

25 ml (1 fl oz) water



Peppermint Essence
Sift the icing sugar into a bowl.  Blend the dried egg white powder and water together.  Add a few drops of peppermint essence and mix with the icing sugar. Knead the paste lightly in the bowl using fingertips.  Roll the paste out to .6cm (1/4”) thick between sheets of parchment or waxed paper.  Cut paste using a 2.5 cm (1”) plain round cutter and leave to dry for 24 hours.  Pink yellow or green food colouring can be added to the paste to make pastel shades.

History

Ancient Egyptians used peppermint. In fact, dried peppermint leaves were discovered in pyramids that carbon dated to 1,000 BC.
The Romans grew mint and peppermint in their gardens for its medicinal purposes, especially as a digestive aid. They also used mint and peppermint as a ground cover, especially between stepping stone pathways. They enjoyed the pleasing aroma the plants produced that greeted guests as they entered a home or a courtyard.

Peppermint, a Natural Hybrid

Peppermint is a natural occurring hybrid of spearmint and water mint. The first recorded cultivation of peppermint was recorded in 1750 when a new hybrid was created and grown in London. The first commercial growing of peppermint in the United States began in 1790 in the state of Massachusetts. Peppermint has always been considered a medicinal cure for various ailments, mostly digestive; however there were many other uses prescribed for this special plant.

Where to buy ingredients

Any supermarket.
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