Halloween Recipes

Meringue Pumpkins

3 egg whites, 1 cup sugar, 1 Tbsp. lemon juice, 1/2 tsp. vanilla, 1/2 tsp. almond extract, 1 tsp. orange food coloring, 1/4 tsp. green food coloring

Blend sugar, lemon juice, vanilla & almond extract and orange food coloring.  In separate bowl beat egg whites adding 1-2 Tbsp. sugar mixture at a time until stiff peaks (about 10 minutes with electric mixer). Reserve 2 TBSP of mixture.

Drop by small scoop onto stone (with or without parchment paper).  Add green food coloring to reserved mixture and drop a very small amount on top of each cookie to make stem. Bake at 150 degrees for 1 hour or until cookies are dry.  Makes 8 dozen.
Cupcake Spiders

Prepare chocolate cake according to package directions.  Put into wells of mini-muffin pan and bake according to directions for mini muffins.  Cool completely on stackable cooling rack.  Using Bread Knife cut muffins in half.  Frost bottom half with chocolate frosting and insert pieces of black string licorice to make spider legs. Place top of muffin over frosting and frost. Add cinnamon candies for eyes.  Try this with the new Silicone Pan to make fancy spiders (no top frosting except enough to attach eyes).

You could also use Oreo cookies. Split the cookie and press licorice onto the filling, replace top cookie and attach eyes with a drop of icing.
Chocolate Ghosts

Melt white chocolate squares. Spread into ghost shapes (about 1 Tbsp. for each ghost) on parchment paper. Place a lollipop stick at base and spin to coat. Use chocolate chips for eyes.  Cool to set.

Pumpkin Cake

Spice version - Using a spice cake mix, use directions and ingredients on box. Put 1/2 cup batter in oiled prep bowl. Microwave 1 minute.  Remove from bowl to cool completely.  Prepare stoneware fluted pan (I spritz oil and then spread it with a paper towel to be sure all surfaces are oiled - mine is very seasoned but I still do this with that particular pan). Cook in microwave 12 minutes or until edges separate from pan and cake tester comes out clean (don't over cook or it will be dry). Invert onto plate, cool completely.  Reserve about 1/2 cup prepared cream cheese frosting.  Tint remaining frosting with orange food coloring.  Tint reserved frosting with green frosting.  Frost cake with orange frosting.  Trim prep bowl cake to resemble stem. I put a small shot glass in center of cake to assure that stem doesn't sink.) Put stem onto cake, frost with green frosting.

Pumpkin version – As above but replace the oil and water with 1 can (16 oz.) pumpkin (not pie filling).
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