1. Preheat oven to 200° C/ fan assisted 180° C/ gas 6.

3. Stir in the milk and add the rest of the flour. Mix to a fairly stiff dough.

5. Bake for 8 to 10 minutes, until very lightly golden brown. Remove from tray and allow to cool
completely.

7. Combine about 1 cup of powdered sugar with enough water or milk to make a runny glaze in
which to dip the snowballs. Have a bowl of shredded coconut ready. Dip the snowballs in the
glaze and allow extra glaze to drip off then roll in the coconut.



