How to make a BIRD CAKE

Ingredients

Vegetable suet or Lard 
Mixed wild bird seeds 
Nuts (chopped peanuts are ideal)
Dried Fruits  (Sultanas, or any you have in the house)


Suitable container - coconut shell or clean yoghurt pot 
Short length of string 

You need to weigh your seeds, nuts and fruits and then half the total weight for the amount of lard/vegetable suet needed. 

Instructions

1. Melt or soften suet/lard in a pan or the microwave (just until   melted) 
2. Put the seeds/nuts/dried fruit in a bowl and pour on the melted lard and mix well 
3. Make a hole in the bottom of the yogurt pot, or coconut shell.  (Make sure an adult does this for you)  Tie a very large knot in the string and thread the end through the hole in the container, so that the knot is on the inside 

4. Poor the mixture into the pot, pressing down really well
5. Cool until set, preferably overnight to make sure it is set completely
6. Carefully remove the bird cake from the pot.  (If you have made it in a coconut shell you can leave it in the shell)
7. Hang up with the string and enjoy watching your birds! 
