	TRICK OR TREAT!

To all Mummy’s 

Don’t be a DUD for the holiday,

Book a Pampered Chef Show of your own today!

They are easy, fun and really great;

So don’t wait too long to pick your date!

Earn Free product really quick; 

Call Brenda for details at 638-6366

So be a SMARTIE

Call now to book your party!!

Guaranteed to be one Whopper of a good time!!

HAPPY HALLOWEEN!!
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Mini Fluted Pumpkin Cakes

1. Preheat oven to 375ºF. Prepare one package (18.25 ounces) yellow cake mix according to package directions. If desired, tint batter with orange food coloring. Fill each well of lightly 

greased Mini Fluted Pan with about ¾ cup batter.

2. Bake 20-25 minutes or until Cake Tester inserted into center comes out clean.

3. Remove from oven to Stackable Cooling Rack; cool 10 minutes. Carefully unmold cakes onto cooling rack; cool completely.

4. Decorate as desired. To make pumpkin stems, unwrap one Tootsie Rolls® candy chew; microwave on HIGH 5 seconds or just until softened. Twist and form into a stem; place in center of cake. Repeat for remaining cakes
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