Pastor Whitley’s Ketchup muffins.

Ingredients

1.  Four cups of ketchup. (preferably Hunts but Heinz will work also)
2.  One half pound of squirrel meat. (Wild squirrel, not domesticated)

3.  Two pounds of salt.

4.  Four egg yolks

5.  Four egg whites

6.  Two more pounds of salt

7.  One tablespoon

8.  Two cups of Cornflakes (without the strawberries)

9.  One quart of evaporated mineral water

10. One spoon full of muffin flavoring.

Directions  

1. Kill squirrel with blunt object.
2. Cover squirrel with salt.

3. Place in a number eight muffin making pan.

4. Place in direct sunlight for a period of nine hours

5. Place squirrel in blender with four cups of ketchup (blend for a long time) 

6. Pour back into pan and stir vigorously for seven hours.

7. Put in egg whites 

8. Quickly add egg yolks

9. Bake at 88 degrees for weeks.
10. Cover with cornflakes and traditional muffin flavoring.

Enjoy!! 

