Halloween Ideas:

Cut out black construction paper into eyes, nose mouth like pumpkin and stick to Quick-Stir pitcher and mix Orange drink of some kind in it!

  The cinnamon chips and pumpkin dip is also a hit if adults are invited

 Try the Itsy, Bitsy Spiders (page 95 in Kids in the Kitchen).  Last year I  made the pumpkin bread mix at home and had the frosting in the EAD, licorice strips cut for the spider legs, and raisins for the eyes.  Guests had fun making their own spiders.
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I love the spider sandwiches that someone gave me last year on the loop.  Jelly in a cut-n-seal, top with peanut butter.  2 raisins for eyes and 8 stick pretzels for legs.  What's great is when you bite into them they bleed!!!

Also make cut off fingers showcasing our non-stick rack, decorator and microwave ware.  Buy predone stick cookies like the ones with the rainbow sprinkles - they are the shape and size of your ring finger.  Take white icing and tint it green and thin in the microwave by heating it.  Place cookies nicely spaced on the rack (oh yea!, parchment paper underneath) and cover with melted icing. Let cool slightly then add a small glob for a knuckle.  Get the red gel and bloody one end and use black tinted or chocolate icing for the finger nail on the opposite end.  Hope this make sense.  

I make brownies in the 9x13, frost with Cool whip (EAD and large spatula) or Marshmallow Creme and drizzle melted chocolate (mico cooker) in circles over  the Cool Whip.  Drag the cake tester through chocolate to look like a spider web.

Monster Mouths-  Apple Slices made with Apple Wedger put 2 wedges together  with peanut butter (EAD) and use miniature marshmallows for teeth.  Mix grape and orange Koolaid in Quick Stir Pitcher, float gummy worms in it for a Fruity Witches' Brew.

Goblin Frosties:

Use V-shaped cutter.  Cut off 1/3 of  orange crosswise from top to make hat.   Scoop out pulp with small stainless scoop; make face on orange with black licorice or fruit roll-ups.  Fill shells with lime sherbet (ice cream scoop) mounding above rim.  place hats on top of sherbet at an angle.  Stick maraschino cherry with stem (drained in small colander and bowl) in hat with toothpick.  Place in freezer until served.

Jack-o-lantern cake     Mix 1 spice cake mix acc. to box directions.  Cook in small batter bowl.  1 

box will make two small batter bowl cakes.  Put 2 batter bowl cakes together  with orange frosting, making a pumpkin shape.  Ice entire cake and decorate  with candy corn, licorice and assorted Halloween candies.

Scary-Face Pizza

Make 3 Cheese Garden Pizza; Cook on 15" stone and decorate with pepperoni slices, green pepper, chopped onion, black olive slices, zucchini cut in small rounds to look like a Halloween Scary-Face.  Use pita pocket rounds and everyone can decorate their own Scary Face Pizza!  





For Halloween ideas --

Do up the gingerbread house using white almond bark tinted with orange food coloring.  Drape with spider webs and glue plastic spiders on it.  This is easy and fast to do.

Spider Web Flan Cake

Lots of cookie ideas in different cookbooks, etc.  Witches brooms, etc.

Use a  2 Quart Batter Bowl  to make a cake then decorate as a witch's hat, a jack -o-lantern, or a ghost, using the Easy Accent Decorator.

Use the Apple Peeler/Corer/Slicer to peel a Granny Smith Apples serve with caramel apple dip & chopped nuts, great treat for the  kids. Save the peel for potpourri even sprinkle with cinnamon and sugar and bake for a healthy snack. The new Thick Slice Attachment would be a great addition.

Use the Garnisher  to create a fall  vegetable tray. Slice up carrots, tomatoes, broccoli, zucchini, cucumbers, or eggplants, and garnish with parsley. Use the V-Shaped Cutter around orange or yellow pepper to create

A bowl for dip. Add some fall leaves. (fake ones) 

Pumpkin Pie Mousse Flan Cake: Spice cake bake as directed in Flan pan  1 c. solid pack pumpkin, I box instant pudding, 1/2c. cold milk, I tsp. pumpkin spice, 2 c. Cool whip plus extra for garnish, chopped nuts & or nutmeg. Mix vanilla pudding & milk. Add pumpkin & spice, then fold in cool whip. To assemble spread pumpkin mousse into the center of the flan cake. Use decorator to pipe cool whip around the edges. Sprinkle with chopped nuts & nutmeg. Make Bitsy Spiders from the new Kids in the Kitchen Cookbook.

Witches' Hats: 32 foil-wrapped milk chocolate kisses, unwrapped 1 package fudge- striped shortbread cookies (32 cookies),   Use orange or red decorating icing (recipe with Ginger Bread House) using Easy Accent Decorator put a dot of icing on the  chocolate bottom of each cookie (chocolate side up) place the candy kiss on top of the dot of icing.   Then pipe icing around the base to form a ribbon effect.

Witches' Brooms:  cup packed brown sugar 1 stick  margarine or butter, softened , 2 tablespoon water   1 teaspoon vanilla, 1 cups  all-purpose flour, =BC teaspoon salt, 10 pretzel rods (about 8 inches long), cut

Crosswise in half,  2 teaspoons shortening,  2/3  cup  semi-sweet chocolate morsel cup  butterscotch flavored morsels Heat oven  to 350 . Mix brown sugar margarine, water and vanilla in medium bowl. Stir in flour and salt.  Shape dough into twenty  1 1/4 in  balls. Place pretzel rod halves on a flat Stone Press ball of dough onto cut end of each pretzel rod. Press dough with fork to resemble bristles of broom. Bake about 12 minutes or until set but not brown. Remove from cookie sheet. Cool completely on No-Stick Cooling Rack. Heat shortening and chocolate morsels over low heat, stirring occasionally, until melted and smooth; remove from heat. Spoon melted chocolate over brooms, leaving about 3 inches at top of   pretzel handle and bottom halves of cookie bristles uncovered.  The circle area on the broom is about where you want the chocolate. Place butterscotch morsels in Micro-Cooker on Medium-high 30 seconds, stirring after 30 seconds, until smooth.  Drizzle over chocolate. Let stand until cool.

Fall Cookie Dessert:1(20) pkg. Refrigerated Sugar Cookies, 1/2 cup peanut butter, 1/2 cup raisins, 1/2 cup candy corn, white icing. Roll cookie dough on to the 15" Round Stone using Dough & Pizza Roller. Bake at 350 F    for 15-20 mins. until golden brown. Cool for 5 mins. Spread  peanut butter on to on cookie. Sprinkle raisins and candy corn. Drizzle white icing over the top of the cookie. May add chopped nuts as desired. Great treat!

Candy Corn Rice Crispy Treats

1/2 c Butter

10 c Crispy rice cereal

9 c Miniature marshmallows

2 c Mixture of candy corn and Indian candy corn

3/4 c Miniature chocolate chips

Candy pumpkins

Yellow and red food coloring

Melt butter and marshmallows; stir until smooth. In a large bowl, mix rice cereal, candy corn and miniature chips together. To marshmallow mixture, blend in 2 drops yellow food coloring and 1 drop red food coloring, adding more coloring if necessary to reach desired shade. Add marshmallow mixture to

cereal mixture; stir quickly to combine. Spread on a large buttered pan; press with buttered hands. While warm, press on candy pumpkins spaced 1 to 1/2-2 inches apart. Refrigerate and cut into squares.

*Make a Jack-0-Lantern Cake with two packages of cake mix.  Use the stoneware fluted pan and bake two cakes.  Using bread knife to trim bottom of cakes to lie flat.  Invert 1 cake, flat side up.  Tint frosting with food colorings to orange shade.  Spread on cut surface of cake and top with second cake, flat side down.  These to cakes put together look like a pumpkin.  Decorate with licorice laces to make a jack-o-lantern face and fill center with candy corn or other candies.
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