
Funny Faces

Serves: 2

Equipment: 

Chopping board, knife, plastic 
knife, grater

Ingredients: 

Plain rice cakes
• �• �Low fat Hummus or low fat cottage/ 

cream cheese
Toppings: 
• • 8 cherry tomatoes, chopped 
• • 1 orange pepper, chopped
• • ½ cucumber chopped
• • 30g raisins or dried apricots 

Method: 

1. �Chop the tomatoes, peppers and 
cucumber into irregular shapes. Try 
strips, cubes and triangles. 

2. Grate the carrot. 
3. �Spread a layer of hummus or low fat 

cottage or cream cheese on top of 
the rice cake.

4. �Using the vegetable shapes and 
grated carrot decorate your rice cake 
to make funny faces and enjoy!


