Goblin Smiles 
CUT an apple into 8 slices 

SPREAD peanut butter and CHEEZ WHIZ Cheese Dip on cut side of 4 apple slices. Arrange candy corn, raisins, corn nuts or JET-PUFFED Miniature Marshmallows on spread to look like teeth. Top with another apple slice.
KOOL-AID Punch with Ghoulish Hands & Eyes 

For the hand:
DISSOLVE 2 pkg. (3 oz. each) Grape JELL-O Gelatin in 11/2 cups boiling water, stirring until dissolved. Pour into greased 8 in. pan. Refrigerate until firm.
CUT out pattern of hand and place on top of set gelatin. Using knife, cut around the pattern. Carefully remove hand from pan. 

For the eyeballs:
DISSOLVE 1 pkg. (3 oz.) Orange JELL-O Gelatin in 3/4 cup boiling water, stirring until dissolved. Pour into ice-cube trays. Refrigerate until partially set. Poke a blueberry into the center of each eyeball; place in refrigerator until completely set.

PLACE eyeballs and hands around inside of punch bowl. 

POUR in prepared Orange KOOL-AID Drink Mix.

JELL-O Pumpkin Balls 

PLACE 1/4 cup butter and 6 cups JET-PUFFED Miniature Marshmallows in large microwavable bowl. Microwave on HIGH for 11/2 to 2 min., or until marshmallows are puffed.
ADD 1 pkg. (3 oz.) Orange JELL-O Gelatin, dry; stir until well blended. Pour marshmallow mixture over 12 cups popped popcorn and 1 cup peanuts (optional). Stir quickly to coat well.

SHAPE into balls with greased hands. Decorate with candies, licorice and chocolate chips.

Witches' Fingers 

MIX together 1 cup peanut butter, 
1/2 cup sugar and 1 egg.
SHAPE small amounts of dough into fingers and place on cookie sheet. Make indentations for knuckles with edge of spoon. 

DIP almonds into red food coloring and place on end of each finger. Press down to form nail. Bake at 325°F for 12 min. or until set. Cool before removing from cooking sheet.

NEWTON® Monster Pops

Prep Time: 20 min

Total Time: 20 min

Makes: 6 servings, 1 pop each

6 wooden pop sticks 
6 FIG NEWTONS Fruit Chewy Cookies 
12 JET-PUFFED Miniature Marshmallows 
6 ring-shaped chewy fruit snacks 
Assorted Halloween decorating gels, sprinkles and candies 
INSERT 1 pop stick into each cookie. 
DECORATE cookies with remaining ingredients to resemble monster faces. Let stand until set. 
INSERT pops into a floral foam block placed inside a Halloween container and use as a centerpiece, if desired. 
Spooky Gloved Munch Mix

Prep Time: 10 min

Total Time: 10 min

Makes: 10, 1 filled hand each

6 cups POST ALPHA-BITS Wholesome Sweetened Oat & Corn Cereal 
4 cups popped popcorn 
2 cups JET-PUFFED Miniature Marshmallows 
1 cup dried mixed fruit 
1 cup candy-coated chocolate pieces 
100 candy corn pieces (about 1 cup) 
10 clear large plastic food handlers' gloves 
10 pieces raffia, each about 8 inches long 
TOSS cereal with popcorn, marshmallows, dried fruit and chocolate candies in large bowl or toy witch's cauldron. 
PLACE 1-1/4 cups of the snack mix in each of 10 small plastic bags. Give one to each child along with 10 pieces of candy corn, a plastic glove and piece of raffia. Have each child place 2 pieces of candy corn, with the white tips down, in each thumb and finger section of the plastic glove to resemble fingernails. 
FILL gloves evenly with snack mix; tie closed with raffia. 
Haunted Houses 

USE 1 HONEY MAID Graham for floor and 4 for walls to assemble house, sealing seams with Royal Frosting. Since this is a haunted house, broken grahams can be used. Cut 1 graham in half diagonally; with frosting, attach cut sides of graham halves to opposite ends of housetop to form roof support. Using more frosting, attach 
2 grahams to form roof, sealing all edges. Allow house to dry completely. 
DECORATE as desired using remaining frosting and NABISCO Cookies and Crackers, POST Cereals, and orange and black candies such as LIFESAVERS, gumdrops or licorice. Makes 1 house.

Royal Frosting
BEAT 3 Tbsp. meringue powder, 1/2 tsp. cream of tartar and 6 Tbsp. warm water with electric hand mixer at high speed until blended. Slowly add 2 cups powdered sugar on low speed until blended; beat on high speed about 5 min. until stiff peaks form.

COVER icing at all times to prevent hardening. To store several hours or overnight, place plastic wrap directly on surface of icing; refrigerate. Beat with mixer until stiff. Makes about 21/2 cups.

Graveyard Crunch

Prep Time: 5 min

Total Time: 35 min

Makes: 18 servings, 1/2 cup each

1/4 cup maple-flavored or pancake syrup 
2 Tbsp. butter or margarine 
1/4 tsp. ground cinnamon 
4 cups POST Cocoa, Fruity or CINNA-CRUNCH PEBBLES Cereal 
1 cup PLANTERS Dry Roasted Peanuts 
2 cups JET-PUFFED Miniature Marshmallows 
1 cup candy corn 
1 cup candy-coated chocolate pieces 
PREHEAT oven to 300°F. Place syrup, butter and cinnamon in large microwaveable bowl. Microwave on HIGH 1 min.; stir until butter is completely melted. Add cereal and peanuts; mix lightly. Spread into lightly greased 15x10x1-inch baking pan. 
BAKE 30 min., stirring after 15 min. Cool completely. Break into pieces; place in large bowl. 
ADD marshmallows and candies; mix lightly. Store in tightly covered container at room temperature. 
KRAFT KITCHENS TIPS
Substitute: Substitute 1 pkg. (7 oz.) chocolate-covered raisins (about 1 cup) for the candy corn.
Spooky Eyeball Tacos
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Prep Time: 20 min

Total Time: 40 min

Makes: 6 servings, 2 tacos each

1 lb. ground beef 
1 pkg. (1-1/4 oz.) TACO BELL® HOME ORIGINALS® Taco Seasoning Mix 
12 TACO BELL® HOME ORIGINALS® Taco Shells 
3/4 cup TACO BELL® HOME ORIGINALS® Thick 'N Chunky Salsa 
3/4 cup BREAKSTONE'S or KNUDSEN Sour Cream 
1 can (2-1/4 oz.) sliced pitted ripe olives 
MIX meat and seasoning mix. Shape into 36 (1-inch) balls; place in 15x10x1-inch baking pan. 
BAKE at 350°F for 15 to 20 minutes or until cooked through. Fill each taco shell with 1 meatball; drizzle with salsa. Top with 2 meatballs dipped in sour cream. Garnish with olives to make "eyeballs." 
Jack-o'-Lantern "Cake"
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Prep Time: 15 min

Total Time: 1 hr 10 min

Makes: 24 servings, one cupcake each

1 pkg. (2-layer size) yellow cake mix 
1 pkg. (4-serving size) JELL-O Vanilla Flavor Instant Pudding & Pie Filling 
1 pkg. (8 oz.) PHILADELPHIA Cream Cheese, softened 
1/4 cup (1/2 stick) butter, softened 
1 tsp. vanilla 
4 drops yellow food coloring 
1 drop red food coloring 
1 pkg. (16 oz.) powdered sugar, sifted (4 to 4-1/2 cups) 
1 Tbsp. green colored sugar 
5 OREO Chocolate Sandwich Cookies, divided 
2 JET-PUFFED Miniature Marshmallows, cut in half 
PREPARE cake batter as directed on package. Add dry pudding mix; mix well. Spoon evenly into 24 paper-lined medium muffin cups. Bake as directed on package for cupcakes. Remove to wire racks; cool completely. 
BEAT cream cheese, butter, vanilla and food coloring in medium bowl with electric mixer on medium speed until well blended. Gradually add powdered sugar, beating well after each addition. 
ARRANGE cupcakes on large serving platter or tray to resemble a stemmed pumpkin as shown in diagram. Spread with frosting. Use colored sugar to fill in the stem. Add 2 of the cookies for the jack-o'-lantern's eyes. Crush remaining 3 cookies; sprinkle over cake for the mouth. Arrange marshmallow halves in mouth for teeth. Store in refrigerator. 
KRAFT KITCHENS TIPS
Substitute: Prepare as directed, using any flavor cake mix.

How to Create Your Own Unique Cake: Let your imagination run wild and create your own unique cake. Just assemble the cupcakes into a shape such as a ghost, monster or witch face, then frost and decorate. It's easy! 
"Eyeball" Cupcakes
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Prep Time: 15 min

Total Time: 1 hr 10 min

Makes: 2 doz. or 24 servings, one cupcake each

1 pkg. (2-layer size) chocolate cake mix 
1 pkg. (4-serving size) JELL-O Chocolate Flavor Instant Pudding & Pie Filling 
1 pkg. (8 oz.) PHILADELPHIA Cream Cheese, softened 
1/4 cup (1/2 stick) butter, softened 
1 tsp. vanilla 
1 pkg. (16 oz.) powdered sugar, sifted (4 to 4-1/2 cups) 
24 ring-shaped chewy fruit snacks 
24 miniature candy-coated chocolate pieces 
1 tube (19.28 g) red decorating gel 
PREPARE cake batter as directed on package. Add dry pudding mix; mix well. Spoon evenly into 24 paper-lined medium muffin cups. Bake as directed on package for cupcakes. Cool completely. 
BEAT cream cheese, butter and vanilla in medium bowl with electric mixer on medium speed until well blended. Gradually add sugar, beating well after each addition. Spread evenly onto tops of cupcakes. 
PLACE 1 fruit snack on top of each cupcake. Add 1 candy-coated chocolate piece to center of each fruit snack for the eyeball. Draw squiggly lines with decorating gel from the eyeballs to outsides of fruit snacks to resemble eyeball veins. 

Coffin Sandwiches

Prep Time: 10 min

Total Time: 10 min

Makes: 1 serving

2 slices whole wheat bread 
3 slices OSCAR MAYER Smoked Ham 
1 KRAFT Singles 
1 Tbsp. MIRACLE WHIP Dressing 
1 lettuce leaf 
CUT bread slices into coffin shapes. 
LAYER with sliced meat, Singles, dressing and lettuce. Spear each sandwich with plastic toothpick to hold it together, if desired. 
CUT sandwich into coffin shape using coffin template and sharp knife. For an even stronger template, trace the template onto a piece of cardboard and cut out. 
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KRAFT KITCHENS TIPS
Substitute: Prepare as directed, using KRAFT 2% Milk Singles and substituting KRAFT Mayo Light Mayonnaise for the MIRACLE WHIP Dressing.

Jazz It Up: Write scary messages on sandwiches with decorating gel, yellow mustard or ketchup.
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Conjure up classroom fun with these simple games and activities: 

· Play pin the nose on the pumpkin. Just cut out a large pumpkin from orange construction paper. Draw eyes and a mouth but cut out noses for each student to “pin” on. 

· Stack four to six plastic pumpkin pails in a pyramid and let children take turns rolling a small ball to knock them over. 

· Instead of carving pumpkins, let kids draw faces on oddly shaped gourds using colored markers. 

· Play “Musical Tombstones.” Have kids decorate a large piece of paper like a tombstone. Attach paper to the back of chairs. Then proceed like a regular game of musical chairs but with eerie Halloween tunes.

