
Rick Hansen Baking Club

Mini Egg Blondies

Combine cake mix, oil, cream, milk, egg and vanilla in a large bowl, 
stirring until smooth.  

In a separate bowl smash Mini Eggs.  

Stir half of the crushed mixture into the cake batter.  

Pour batter into a greased 8x8 cake pan.  

Sprinkle the remaining Mini Egg mixture over the batter and bake for 
approximately 40 mins.  

Blondies will be golden and crispy around the edges and soft in middle 
when finished.  

Allow to cool for 20 minutes before slicing.

Rick Hansen Baking Club

• 1 box Rainbow Bit (or Golden) cake mix
• ¼ cup vegetable oil
• ¼ cup table cream
• ¼ cup milk
• 1 egg
• 1 tsp vanilla extract
• 1 200g package Cadbury Mini Eggs


