Halloween/Thanksgiving & some general ideas:

I tried this idea, sort of, last night on Halloween. I made up a bunch of

goodie bags with the duds and smarties candies, and the duds and smarties

poem attached (that I got off of one of those Halloween theme postings to

the loop).  Poem might say “If you don’t want your holidays to be a Dud,

be a Smartie and book a Holiday Gifts To Go Party”

When my daughter went up to the doors, I said, after you get your candy

and say thank you, give this to the mommies.  She loved it, and the moms

all waved and said thank you.  I guess they were surprised to be getting

something on Halloween when they were dishing it out all night.   So, now

my name is out in my neighborhood, and we'll see what happens.  Just

thought I'd share...

Donna in FL

Pumpkin Apple Dessert Pizza

----------------------------------------------------

Makes about 12 servings

Ingredients:

1 package (18 ounces) NESTLE TOLL HOUSE Refrigerated Sugar Cookie

Dough

1 cup LIBBY'S 100% Pure Pumpkin

3 ounces cream cheese, softened

3 tablespoons granulated sugar, divided

1/2 teaspoon ground cinnamon

1 cup (1 small) peeled, cored and thinly sliced green apple

1/3 cup chopped walnuts

1 to 2 tablespoons caramel flavored ice cream topping

Directions:

PREHEAT oven to 350 F. Grease 12-inch pizza pan.

FREEZE cookie dough for 30 minutes; slice into 1/4-inch thick pieces

(about 32). Place slices, edges touching, on prepared pizza pan. Bake

for 12 to 15 minutes or until golden brown.  Remove from oven; prick

with fork.  Cool on pan on wire rack.

COMBINE pumpkin, cream cheese, 2 tablespoons sugar and cinnamon in

small mixer bowl; mix until smooth.  Spread over pizza crust to 3/4

inch from edge.  Mix apple slices with remaining sugar and dash

cinnamon in small bowl; place on pizza.  Sprinkle with nuts.

BAKE for 7 to 9 minutes; remove from oven. Drizzle with caramel

topping. Cut into wedges; serve warm.

NOTE: Recipe may be made in 13 x 9-inch baking pan.  Bake crust at

350 F for 15 to 17 minutes; 9 to 11 minutes with apple topping.

The best idea for adding some Halloween flair to a normal kitchen show

is to make a jack-o-latern pizza. Prepare pizza as directed. Then cut

eyes & nose pieces out of a pepper or pepperoni, salami, whatever. Make

a mouth with pointy teeth using a pepper & the V-Shaped Cutter.

You can also decorate a Haunted Gingerbread House. I usually do 1 side 

Fall, leave the other side undecorated, and finish it with a holiday

theme. If you bring the house (made out of gingerbread or paper bags),

this is an activity people can get involved in. Candy corn & some Autumn

sprinkles are enough to make it look nice.

Whenever someone helps out from the audience, I give them a hand - fill 

clear plastic food gloves with popcorn, use cany corn for nails, close

with a Twixit!, and add a spider ring for the heck of it.

Some dessert choices might include Pumpkin Gingerbread Flan or Pumpkin 

Chiffon Torte. I have made both for shows - very easy. Whatever recipe

you choose, be sure to decorate it with a spider web on top. With melted 

chocolate, draw concentric hexagons or octagons on top. Then draw

straight lines into the center from the corners.

Finally, again to encourage audience participation, I have asked my

hostess to hollow out a few SMALL pumpkins. I give away a few My Safe

Cutters as door prizes and these guests get to carve their pumpkin right

there. I add a tea light, and they go home with the cutter and a mini

jack-o-lantern.

Good luck with your Halloween shows!

Carm

Future Director, NJ

*************************************************

Autumn Fruit Salad

2 medium Granny Smith apples, cored and sliced

1 lime

1 can (11 oz) mandarin oranges, drained

1 cup halved seedless red grapes

1½ cups miniature marshmallows

1 carton (8 oz) vanilla lowfat yogurt

2 tablespoons nuts, chopped

Do not peel apples. Core and slice apples using A/P/C/S. Cut apple

slices into sixths. Zest lime using LZ/S. Combine apples, lime zest,

mandarin oranges, and grapes in CB. Add marshmallows and yogurt; mix

gently using SS.

Chop nuts using FC; sprinkle over salad. Refrigerate until ready to

serve.

Yield: 12 servings or 18 sample servings

******************************************************

Dirt Cake Recipe

2 pkgs. Instant White Chocolate Pudding Mix (2 1/2 oz pkg)

3 1/2 cups milk

8 oz. Cream cheese softened

16 oz. whipped topping

1 lb. pkg Oreo Cookies crushed

Make pudding & stir in cream cheese.  Fold in topping, crush cookies

w/pizza dough roller.

Layer Cokies with pudding mixture ending with crushed cookies on top to

look like dirt.  Delicious too..

Great idea for Holloween Vicki, I'm going to do it for my daughters

school!

Sincerely,

Connie Williams

Director FL

That would be a great recipe, you could also do a variation of it for 

Halloween Shows.  Take cookies and stick half way down and write on

them, makes them look like tombstones.  Use the worms, and you can even

use candy corn and marshmallow ghost.

*********************************************************

                               Pumpkin Gems

Recipe By     : Pampered Chef

Serving Size  : 50   Preparation Time :0:00

Categories    : Desserts                         Holidays

                Mini-Muffin Pan

  Amount  Measure       Ingredient -- Preparation Method

--------  ------------  --------------------------------

   1                    yellow cake mix

   3                    eggs

     1/2  cup           oil

   1      teaspoon      baking soda

   2      teaspoons     cinnamon

   1      can           pumpkin (20 ounce can)

Preheat oven to 350F.  Blend together all ingredients.  Fill 

paper lined Mini-Muffin Pans 2/3 full.  Bake for 15 minutes.  

Cool then frost with CREAM CHEESE FROSTING.

Kristi M. ** from Indiana

*********************************************************

Pumpkin Crisp

16 oz. Canned Pumpkin

6 oz. Evaporated milk (light is OK)

2 eggs

3/4 cup sugar

1/2 tsp. salt

1 tsp. Cinnamon (pantry of course)

1 tsp. Pumpkin Pie Spice

1/2 yellow cake mix or 1 Jiffy Brand Yellow Cake Mix

1/2 stick melted butter or margarine

1/2 cup chopped nuts (any kind), optional

Mix pumpkin and eggs in BB using SS.  Whisk in milk, spices and sugar. 

pour into DDB.  Pour cake mix over top.  Melt butter in Micro Cooker and

drizzle over mixture.  Chop nuts in food chopper and sprinkle over top,

if desired.

Bake at 375 for 35-40 minutes.  Ingredients can be doubled and made in

the 9X13 baker.

**************************************************

Spiced Pumpkin Cookies

Makes 9 Dozen Cookies 

Ingredients:

        2 1/4 cups Granulated Sugar

        3/4 cup Vegetable Shortening

        2 whole Eggs, beaten well 

        2 tsp. Vanilla

        1 16-oz. can Cooked Pumpkin

        1 1/4 tsp. Baking Soda

        2 cups Raisins

        1 cup Walnuts, chopped

        4 cups Flour, sifted

        4 tsp. Baking Powder

        1/2 tsp. Ginger

        1/2 tsp. Cinnamon

        1/2 tsp. Allspice

        1/4 tsp. Cloves

        1 tsp. Salt

Cream together sugar and vegetable shortening in a 

medium-sized mixing bowl by utilizing a hand-held 

electric mixer. 

Add eggs, vanilla, cooked pumpkin, and baking soda. 

Blend again to thoroughly combine all ingredients. 

Add raisins and chopped walnuts, and stir to combine.

In a separate large mixing bowl, sift together flour, 

baking powder, ginger, cinnamon, allspice, cloves, 

and salt. 

Pour pumpkin mixture into the dry ingredients and stir 

with a wooden spoon until the cookie dough is blended 

thoroughly.

Drop by the teaspoonful onto a non-greased cookie sheet 

and bake for 8 to 10 minutes in a pre-heated 375-F degree 

oven, until lightly brown. Remove from the cookie sheet 

to a wire rack to cool. Store in an airtight container for 

up to one week or freeze in plastic bags for up to a month.

Kitchen Staff Tips: If you'd like a little more spice to 

your spiced pumpkin cookies, simply prepare a cinnamon-

sugar mixture on a 4:1 ratio. That is, 4 teaspoons sugar 

to every 1 teaspoon of cinnamon. Prior to baking, sprinkle 

the mixture over the top of the cookies. It makes a handy 

cinnamon-toast sprinkle, too, if you prepare about 1/4 

cup of the mixture and store it in a shaker in your pantry.

Happy Baking from The Cook & Kitchen Staff at Recipe 

a Day!http://www.recipe-a-day.com

************************************************

Just a quick tip I recently tried and everyone thought was cute. I v cut

off the top of a pie pumpkin, and cleaned out. Next I used the z/ scorer

to score from bottom to top 3/4 around the pumpkin to create "hair," I

did the lid also and made bangs. For the face I doodled in a funny with

perm. marker. This was the holder for my dip on my veggie tray with

celery broom sticks ( egg slicer cut, then cold water). Use your

imagination for other veggies.

Kelley in IL

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

I have a suggestion to do the demo first thing, these people have

already heard your business stuff and unless you can change it some,

they will hear the same thing all over. Think up a seasonal theme.  Last

year I did a show at the end of October where we made jack-o-lantern

with the tools and added fresh veggies and candy to decorate.  It was

really cute.  I got the idea from checkout stand magazine.  Do a haunted

house gingerbread show.  i did this too in October last year.   I

prebaked the houses and the guests decorated their own.  The hostess

reimbursed me the molassas and eggs.  Messy but fun. What about turning

your kitchen show into a craft show and doing a craft with your tools.

Christmas cards, cookie mix in a jar.   The heart mold for everyone in

sugar cookie.  Use egg yolk paint to paint the cookie before you bake

it.  Show the variety of uses for the tools.

Hope this gives you some new ideas.  Good luck

Jacky 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

How about supplying a pizza crust and various ingredients divide in two

teams and let them go at it see who makes the best pizza have them talk

about what they got last time and the thing they like most about it! I'm

not pregnant but it is late and my brain is tapped too. Good luck!

Rebecca Barber

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

My sister has been a hostess for me a couple of times.  Last show we did

for her was a pajama party.  We all came in our jammies and made

"comfort food" like Warm Brownie Sundays and Pizza.  Everyone got a

toothbrush when they left.  It turned out to be a really fun and

different party.

Karen

Chicago

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

I'm not  truely "seasoned" yet but always offer my ideas, never hurts.

Here are my quick brainstormed ideas for repeat hostesses.

How about asking hostess to remind all guests about show and at the same

time tell them to bring their worst rubber spatula for a contest and

give a free super scraper to winner (order under hostess discount,

you'll pay the extra, but it won't cost you as much, write gift in spot

on guest receipt), or maybe free shipping (subtract $2.25 after total or

you'll have to pay tax on shipping too).

Also have her tell them that if they bring a guest you'll be giving away

gifts to guest and friend. You choose the gift.

What about (I just thought of this) ~~IF~~ there are a lot of guests, 15 or more
asking hostess if she minds if you have a drawing for a mystery

co-hostess, where the winner would be able to take advantage of the

hostess discount but hostess would get all other benefits? Has anyone

else tried this. You wouldn't want to do it if there is only a small

amount of guests 'cause hostess doesn't want to loose sales credits.

Try "teaching" them something new they may not have heard about. I told

my guests on Saturday about a test of great cookware. One comment on a

drawing slip said they had never heard it and appreciated it
Think about what they like to cook. Ask hostess to look through the

catalog and see if she thinks there are any new product topics they

might like to hear about, you never know.

Did they choose recipes that you can turn into a pseudo theme show?

Throw in extra info about choc. if one recipe is choc, etc., etc.

Maybe they don't really want to demo, BUT, maybe you could have some

kind of contest. Do you have access to two of any product that they

could race on?  Like apple peeling contest? Show them a use for the

apple peel? Add a mini workshop of some kind. Make one or two

gingerbread houses and have them all decorate then a drawing to give

them away?

Just some ideas. Hope I helped. Good Luck!

Lesa in PA

************************************************

Old-fashioned Pumpkin Bread 

Makes Two Small Loaves

Ingredients: 

        3 cups Granulated Sugar 

        3 1/2 cups All-purpose Flour 

        2 tsp. Baking Soda 

        1 1/2 tsp. Salt 

        1 tsp. ground Cinnamon 

        1 tsp. ground Nutmeg 

        1 cup Walnuts or Pecans, chopped 

        1 cup Vegetable Oil 

        4 whole Eggs, well-beaten 

        2/3 cup Water 

        Same Amount of Cooked Pumpkin

Pre-heat oven to 325-F degrees and lightly grease, then flour, 

an angel food cake pan or two small loaf pans; set aside.

Sift together sugar, flour, baking soda, salt, cinnamon, and 

nutmeg in a large mixing bowl. Make a well in the center of the 

dry ingredients and add chopped nuts, vegetable oil, well-beaten 

eggs, water, and cooked pumpkin puree. Blend well, and pour the 

batter into your prepared cake pan or loaf pans.

Bake for about 1 hour and 10 minutes, or until a cake tester is 

cleanly removed from the center of the loaf or cake. Cool slightly 

before inverting the cake or loaf pans onto a wire rack to 

complete cooling. Store in an air-tight container; slice to serve, 

warm or cold.

********************************************

Pumpkin Delight

Serves 6

Ingredients: 

        16 Gingersnap Cookies, crushed

        1 cup cooked Pumpkin Puree

        1 quart Vanilla Ice Cream, softened

        1/2 cup Granulated Sugar

        1/2 tsp. Salt

        1/4 tsp. ground Cinnamon

        1/8 tsp. ground Nutmeg

        1/2 cup Walnuts or Pecans, chopped

Crush the gingersnap cookies into fine crumbs and firmly press an 

even layer into an 8-inch square cake pan. Reserve up to 1/4 cup 

of the crumbs for a topping, if desired. If you have problems 

getting the cookie crumbs to stay in the bottom of the pan, you 

may elect to lightly butter the cake pan prior to assembling your 

dessert, or to mix a bit of melted butter with the cookie crumbs so 

a crust may be readily formed.

In a large mixing bowl, combine the pumpkin, soft ice cream, 

sugar, salt, cinnamon, nutmeg, and chopped nuts. Mix thoroughly 

with a wooden spoon to make sure the ingredients are well 

combined. Pour the mixture into the prepared cake pan and 

sprinkle the top with the reserved gingersnap cookie crumbs, if so 

desired.

Place the cake pan in the freezer and chill until firm. Remove from 

the freezer just prior to serving and cut into six equal portions to 

serve. Re-freeze any remaining dessert for up to 5 days, covered.

Kitchen Staff Tip: Are you a cinnamon-addict? Try today's recipe 

with cinnamon-flavored ice cream, and wait for the kudos and 

compliments from your dinner guests. If you're fortunate enough to 

find a pumpkin-flavored ice cream in your area, you can use it in 

this recipe, too!

*******************************************************

You take your apple peels and throw them in a zip lock bag (do

this will they are still real moist) then pour in your favorite flavor

of DRY jello.  Close it up and shake real good, so the peels are well

coated.  Then lay them out on a flat stone and bake at 250 for 30-45

minutes (depending on the amount of peels)  I tell this at most of my

shows.  These are the best gummy worms and they are nutritious since

they are made with apple peels and not just sugar  Also, when you peel

the apple, you throw away most of the nutrition, this way you don't. 

This is the only way I can get my kids to eat apple peels.

Hope this helps.

Karen Whitt in way too hot Huntsville.

(transplanted from MI)

****************************************************

Pumpkin Gems

1 yellow cake mix                               3 eggs

½  cup oil                                      1 teaspoon baking soda

2 teaspoons cinnamon *(offer to bring)  1 can (20 ounces) pumpkin

Preheat oven to 350F.  Blend together all ingredients.  Fill paper lined

Mini-

Muffin Pans 2/3 full.  Bake for 15 minutes.  Cool then frost with

Frosting

listed below.

Cream Cheese Frosting.

1 package (3 ounces) cream cheese, softened     

3/4 cup butter, softened

½  teaspoon vanilla *(offer to bring)                   

1 tablespoon milk

2 cups powdered sugar

Cream together butter and cream cheese.  Beat in vanilla and milk.

Gradually add powdered sugar until frosting is desired consistency.

Yield:  100 mini-cupcakes

From: Heide leskun 

Halloween ideas:

I'm on the look out too!  But a fellow loopie gave me a great idea for the

cut n seal....PB&J Spiders.  Fill the bread with jelly, top with Peanut

butter, Use stick pretzels for legs and Raisins for eyes.  Makes a really

cute spider and when you bite him he bleeds (if you use strawberry jelly).

If you get any good recipes, please forward them to me.

Thanks,

Jami

This is what I'm doing at my Halloween shows:

The Hostesses both received Halloween stickers to put on their invites and the

labels I provided for them said to "bring a friend and get a spooky gift".

I've made little cellophane bags with H. decorations and put in a nylon

scraper, quick-cut knife, a large twixit, sealed with a twixit. (Drawing gift)

Hot apple cider in a punch bowl. I will bring dry ice and add it in silver

dollar sized pieces (so not to break the bowl) to create the smoky effect!

IF I get industrious, I’m going to make a gingerbread halloween house....

I'm going to wear my witches hat and paint my nails black and orange!

Bread tubes - sliced breads, topped with melted cheddar, sliced olives and

snipped green olives.  Halloween colors!

Haven't decided the rest of the menu - any suggestions?

Have FUN!!!!

Warmly,

Sue

Hosts always seem to ask for suggestions for beverages. Don't forget to take

some of the P.P. Mulling Spice Medley in a tea-ball strainer. I suggest my

hosts pour either a gallon, or 1/2 gallon (depending upon # of expected

guests) of apple juice in a dutch oven. Hang the tea-ball from the side and

fire it up! It's delicious, lasts a long time, and smells great! Use the nylon

ladle and talk up our cookware. 

fran, director from

Coronado, Go Padres, CA

Frosty Pumpkin Gingerbread Flan in SBRC

I too was going to suggest the pumpkin cake made with the batter bowl, iced

with orange icing using the all purpose spreader to make stripped or the look

of the ridges,  using candy corn for eyes and teeth and a green fruit roll up

for stem.  Real cute.  I saw Mr. Food on T.V. and he used two bundt pans to

make a big cake and used a minature baby ruth (I think that was the type) for

the stem.  Oh yeah and a cookie to cover the hole before you icing the cake.

Sharon

At our National Meeting Last Night one Director brought the Harvest

Pumpkin Dip With Cinnamon Chips (flour tortillas/stone/korintje

cinnamon. (recipe in Sept newsletter and she said it comes Free with the

cutting board special too).   IT WAS DELICIOUS! One of those recipes

that don't look fabulous on Paper then someone brings it to a meeting

and WOW - everyone's excited. She V-cut a small pumpkin and placed the

dip inside, put some colored paper fall leaves on the Chillzanne Platter

and added the cinnamon chips.  It looked GREAT and had a very good,

light taste. This can also be done as a demo, showing lots of product 

if you add the suggested wedged pears and apcs apples.  Check out the

recipe, it has great demo possibilites, is easy,fast, FESTIVE and a

great add-on for large crowds if you do it before everyone gets there or

bring it done (depending on your own feelings about that stuff).  I

LOVED the idea so much, I'm adding it to the rest of my Oct. Shows.

Patti Laster

Senior Director

NY

This could be used at all holiday times.  Use your halloween cookie cutters

(ghost, bats, pumpkins) and cut out tortillas.  Spritz, sprinkle with

seasonings and bake on a stone for 10-15 minutes.  Home made chips.

Ruth VanderPluym

Illinois

Cut out Jack-O-Lantern eye and mouth shapes out of black construction paper.

Tape onto the outside of your Quick-Stir pitcher and fill with an orange

beverage.  It looks just like a pumpkin!  Too cute!

Take your Lite North Star recipe and turn it into Lite Autumn Leaves. 

Bread in the flower Valtrompia tube and use orange and red bell peppers

for the topping.  Frosty Gingerbread Pumpkin Flan compliments this nice. 

A great Fall Show!!

Debbie Wyne had a great idea about putting construction paper on the outside

of the quick stir pitcher to make a pumpkin face.  Here's a great orange punch

recipe you can fill it with to make it look like a pumpkin:

1 can sweetened condensed milk

1 46oz can pineapple juice

1 2 liter bottle orange soda

a few scoops of orange sherbet

I made it for National meeting night and the consultants loved the punch.  I

wish I had thought of the quick stir pitcher but I just put it in a plastic

pumpkin and served it with our nylon ladle.

Sue

The Frosty Pumpkin Gingerbread Flan is wonderful substituting spice cake for

the gingerbread and french vanilla pudding for the butterscotch pudding.  It

makes it lighter and absolutely fabulous!

