KC CHIEF... PATRICK MAHOMES “PATTY CAKES”

“These cakes were always my favorite of the post game snacks my mom
made for me and my friends.” Patrick Mahomes

500 g Butter
3 cups Sugar
8 Eggs
3 Cups Ketchup
4 cups Milk
8 cup self raising flour
Cupcake papers and pan

DIRECTIONS:
1.Preheat Oven 180 degrees
2.Put cupcake liners in “Patty Cake” pan
3.Mix Butter, Ketchup and Sugar together
4.Add in eggs one at a time
5.Slowly add the milk and flour together mixing as you go
6.Pour into “patty cake” pans and B ake 9-12 minutes
7.Let cool on rack

Pro tips:
“Ilike to frost them with Ketchup after cooling to help bring out the flavor!”
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