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INTRODUCTION
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Halloween is such a fun holiday and we all love the endless variety of sweet and treat.  Just because you’re past trick-or-treating age doesn’t mean you have to miss all the Halloween fun. Why not host a ghoulish gathering and scare up a little (adult) fun of your own? Get creative this Halloween with the ghoulishly good selection of scary and spooky foods, sweets, and drinks that the kids and your guests will love.

Celebrate Halloween with the kids and guests this year! Full of delicious recipes, this book will inspire the whole family to enjoy the fun of Halloween.

With four chapters of Halloween-inspired recipes, your house will be the place for all things creepy, crawly and delicious.
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FRIGHTENING MAIN DISHES
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Chicken Enchilada Mummies 
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Servings: 12 enchiladas

Ingredients:

	2 teaspoons vegetable oil 

	6 boneless, skinless chicken breasts (about 2¹ ⁄₂ pounds), cut into 1-inch pieces 

	1 medium onion, chopped (¹ ⁄₂ cup) 

	1 teaspoon ground cumin 

	1 teaspoon garlic salt 

	¹ ⁄₂ teaspoon dried oregano leaves 

	1¹ ⁄₂ cups sour cream 

	³ ⁄₄ cup chopped roasted red bell peppers (from a jar) 

	1 can (4.5 ounces) chopped green chiles 

	3 cups finely shredded Mexican cheese blend (12 ounces) 

	12 flour tortillas (8 inch) 

	2 cans (10 ounces each) enchilada sauce


Directions:

	Heat oven to 350°F. Spray 13x9-inch (3-quart) and 8x8-inch (2-quart) baking dishes with cooking spray. 

	In 12-inch skillet, heat oil over medium-high heat. Add chicken and onion; cook and stir 4 to 5 minutes or until chicken is no longer pink in center. Stir in cumin, garlic salt and oregano. Cook 1 minute longer; drain if necessary. Pour chicken mixture into large bowl. 

	Reserve 2 tablespoons sour cream in small bowl; refrigerate. Into bowl of chicken mixture, stir remaining sour cream, roasted peppers, chiles and 1½ cups of the cheese blend. 

	Spread heaping ¾ cup chicken mixture in center of each tortilla. Roll up tortillas; arrange 8 seam-side down in 13x9-inch baking dish and 4 seam-side down in 8x8-inch baking dish. 

	Top each baking dish evenly with enchilada sauce. Sprinkle with remaining 1½ cups cheese. Spray 2 sheets of foil with cooking spray; cover each baking dish with foil, sprayed side down. 

	Bake about 50 minutes or until enchiladas are hot. Place reserved 2 tablespoons sour cream into resealable plastic food-storage snack bag. Seal bag; cut off 1 corner of bag. Squeeze bag to pipe eyes and mouth on each mummy.
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Grilled Ham and Cheese Boo Bites 
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Servings: 4 sandwiches

Ingredients:

	8 slices whole wheat bread 

	¼ cup chives-and-onion cream cheese spread (from 8-ounces container) 

	8 slices deli ham 

	4 slices sharp Cheddar cheese 

	2 tablespoons butter or margarine


Directions:

	Using paring knife, cut out eyes, nose and mouth to look like pumpkin face in each of 4 slices of the bread; set aside. On remaining 4 slices bread, spread 1 tablespoon of the cream cheese, and top with 2 slices ham and 1 slice cheese. Top each with cut bread slice. 

	In 12-inch nonstick skillet, melt 1 tablespoon of the butter over medium-high heat. Place 2 sandwiches face down in skillet; cook 1 to 2 minutes or until face is light brown and cheese is beginning to melt. Turn sandwich, reduce heat to medium-low; cook 3 to 4 minutes longer or until light brown and cheese is melted. Repeat with remaining 1 tablespoon butter and 2 sandwiches. Serve immediately.


Frightening Tips: If you have alphabet cookie cutters, cut “BOO” out of 4 slices of bread and cut each sandwich into thirds. Use an electric or stovetop griddle, and cook sandwiches all at one time.
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Pizza Pot Pies 
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Servings: 4 

Ingredients:

	1 pound lean (at least 80%) ground beef 

	1 medium onion, chopped (¹ ⁄₂ cup) 

	1 small green bell pepper, chopped (¹ ⁄₂ cup) 

	1 can (8 ounces) pizza sauce 

	1 can (4 ounces) mushroom stems and pieces, drained 

	1 cup shredded mozzarella cheese (4 ounces) 

	1 cup Original Bisquick® mix 

	¼ cup boiling water


––––––––
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Directions:

	Heat oven to 375°F. Grease four 10- to 12-ounce casseroles. In 10-inch skillet, cook beef, onion and bell pepper over medium heat, stirring occasionally, until beef is brown; drain. 

	Stir pizza sauce and mushrooms into beef. Heat to boiling; reduce heat. Simmer uncovered 5 minutes, stirring occasionally. Spoon beef mixture into casseroles. Sprinkle ¼ cup of the cheese on each. 

	In small bowl, stir Bisquick mix and boiling water until soft dough forms; beat vigorously 20 strokes. Turn dough onto surface dusted with baking mix; gently roll in baking mix to coat. Shape into ball; knead about 10 times or until smooth. Divide dough into 4 balls. Pat each ball into circle the size of diameter of casserole. Place each circle on beef mixture in casserole. 

	Bake 15 to 20 minutes or until crust is very light brown.


Frightening Tips: For variety, add sliced olives, chopped tomatoes or sliced pepperoni, cut into fourths, to the pizza sauce mixture. For a special Halloween treat, use a small cookie cutter to cut a jack-o’-lantern, cat, pumpkin or moon shape out of the dough circle before putting it on the beef mixture.
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RIP Banana PB ’n J Sandwiches 
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Servings: 8 (1 sandwich)

Ingredients:

	16 slices bread 

	8 tablespoons creamy peanut butter 

	¼ cup grape jelly 

	1 small banana, cut into 24 slices


Directions:

	Place 1 bread slice on top of another. Cut 4x2 ½-inch “casket” shape from longest part of bread slices. Cut ½ inch off both top corners of bread slices. Repeat with remaining bread slices. 

	Separate bread slices. On each bottom slice, spread 1 tablespoon peanut butter. Top with 1 teaspoon jelly and 3 banana slices. Replace top slices of bread. 

	Place remaining 1 tablespoon jelly in small resealable food-storage plastic bag; seal bag. Cut off tiny corner of bag. Squeeze bag to pipe RIP (Rest In Peace) on each “casket” sandwich. Serve, or cover and refrigerate.


Frightening Tip: Feel free to use a spreadable fruit or other jam or preserves in place of the jelly. Flavored peanut butter is also a tasty filling for these “coffin-wiches.”
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Scary Pancakes 
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Servings: 8 (1 pancake)

Ingredients:

	1 container (6 ounces) orange crème low-fat yogurt 

	¼ cup maple-flavored syrup 

	2 cups Original Bisquick® mix 

	1¼ cups milk 

	1 egg 

	1 teaspoon unsweetened baking cocoa 

	1 teaspoon sugar


Directions:

	In small bowl, mix yogurt and maple syrup until well blended. Set aside. 

	In medium bowl, mix baking mix, milk and egg until well blended. In small bowl, mix 2 tablespoons of the batter, the cocoa and sugar until well blended. 

	Heat large nonstick electric griddle or 12-inch nonstick skillet to 375°F. Oil hot griddle. 

	For each pancake, drop three ¼- to ½-inch drops of dark batter about 1 to 1½ inches apart forming eyes and mouth of ghost. Cook about 30 seconds. Immediately pour ¼ cup regular batter; start the pour to cover the “eyes and mouth” and continue the pour downward to form an irregular ghostly shape. Cook 1 to 2 minutes or until pancake is puffed and dry around edges. Turn pancake; cook about 1 minute longer or until other side is golden brown. Serve with syrup mixture.


Frightening Tip: Any flavor of yogurt can be substituted for the orange flavor.
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Serpent Subs 
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Servings: 24 (1 slice)

Ingredients:

	4 cans Pillsbury® refrigerated crusty French loaf 

	¹ ⁄₂ cup olive oil and vinegar dressing 

	1 pound thinly sliced cooked ham 

	48 thin slices hard salami (about 18 ounces) 

	1 pound provolone cheese, thinly sliced 

	1 cup sliced pepperoncini peppers (bottled Italian peppers), drained 

	1 cup mixed sliced pitted green and ripe olives 

	1 cup chopped drained roasted red bell peppers (from 7-ounces jar) 

	12 leaves leaf lettuce 

	4 pitted large green or ripe olives 

	1 large piece roasted red bell pepper (from 7-ounces jar)


Directions:

	Heat oven to 350°F. Grease 2 large cookie sheets. Place 2 loaves of dough, seam side down, on each cookie sheet; form dough into continuous S shape. With kitchen scissors, cut diagonal slits across tops of loaves as directed on can. Bake 26 to 30 minutes or until golden brown. Cool 20 minutes. 

	Cut each loaf in half horizontally. Drizzle cut sides with dressing. On bottoms of loaves, evenly layer ham, salami, cheese, pepperoncini peppers, sliced olives, chopped roasted peppers and lettuce. Cover with tops of loaves. Arrange sandwiches in S shape on large platter or cutting board. 

	Add large olives for eyes; secure with toothpicks. Cut roasted pepper piece in half to look like tongue and insert 1 piece into end of each sandwich. To serve, cut crosswise into 2-inch slices.


Frightening Tip: Try alternative fillings such as pesto and your favorite sliced deli meats and cheeses.

	[image: ]
	 	[image: ]


[image: ]

Sneaky Snake Pinwheels 
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Servings: about 16 

Ingredients:

	2 squares (7¼x8³ ⁄₄ inch) flatbread (from 8-ounces package) 

	1 package (3 ounces) fat-free cream cheese, softened Half a medium red bell pepper, chopped (about ¼ cup) 

	4 leaves romaine lettuce 

	12 thin slices hard salami (about 2¹ ⁄₂ ounces) 

	Half a large pickle, cut lengthwise into 4 spears (from 32-ounces jar kosher dill pickle halves) 

	2 small red bell pepper pieces, cut into snakelike tongues


Directions:

	Spread each flatbread with half of the cream cheese to within 1 inch from edge of bread. Sprinkle each with 2 tablespoons chopped bell pepper. 

	Top each with 2 leaves romaine lettuce and 6 thin salami slices, leaving 1-inch border on both long sides of each. Place 2 pickle slices end to end lengthwise on each flatbread. Tightly roll up flatbread. 

	Wrap flatbread rolls individually in plastic wrap. Refrigerate at least 1 hour but no longer than 24 hours. With serrated knife, cut into 1-inch slices; secure each slice with toothpick. 

	Arrange on large platter in twisty snakelike shape. Arrange front piece at angle slightly away from the body to look like head, place 1 red pepper piece on underside of pinwheel to look like tongue. Arrange rear piece at angle for end of snake.


Frightening Tip: Look for flatbread in the deli department of your local grocery store. If you can’t find it, use 8-inch round tortillas.
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