Рецепты блюд на Хэллоуин

Witch Fingers

Ingredients: 

Oil

10 chicken cutlets (breasts)

2 cups all-purpose flour 

2 eggs 

2 cups seasoned bread crumbs 

1 12oz can of large pitted black olives, drained 

Ketchup 

1 head of lettuce, shredded

Instructions:

Pre-heat oven to 350F (180C, Gas mark 4). Lightly oil a baking sheet.

Beat the eggs thoroughly in small bowl. Place the flour and breadcrumbs in separate bowls. 

Slice the chicken into strips that resemble a long witch's finger - skinny, long and crooked! Dip each finger first into the flour, then the egg, and finally the bread crumbs. 

Arrange the chicken fingers on the baking sheet, and bake for approximately 10 minutes. Turn and cook for another 5 minutes or so, until golden brown and cooked through. 

To serve, put the shredded lettuce on a plate and arrange the chicken fingers on top. Cut the olives in half, and trim so that they look like a long jagged fingernail. Pop a dab of ketchup on the end of each chicken finger and top with the olive. Very gruesome, but delicious!

Caramel Apples

Ingredients: 

6 apples

1 (14 ounce) package individually wrapped caramels

2 tablespoons milk  

Directions: 

Lightly butter a baking sheet and set aside. Remove the stem from each apple and stick a craft (popsicle) stick into the top. Unwrap the caramels and place them, with the milk, into a microwave safe bowl. 

Microwave for approximately 2 minutes, stirring half way through. Carefully remove the caramel mixture from the microwave and let it cool for a minute or so. Quickly roll each apple in the caramel mixture until well coated. 

Place on the prepared baking tray and allow to set.
Pumpkin Cake

Ingredients: 

3 1/2 cups self-rising flour 

2 1/2 cups brown sugar 

4 eggs 

1 cup vegetable oil

1 (16 ounce) can pumpkin puree 

1 teaspoon ground cinnamon

1 teaspoon all spice 

1 cup chopped walnuts (optional)

Directions:

In a large bowl, combine the flour, sugar and spices.  

In a separate bowl, combine beaten eggs, vegetable oil and pumpkin puree.  

Mix well and then add pumpkin mixture to flour mixture. Fold in chopped walnuts (if using).  

Place in a lightly greased pumpkin shaped baking tin. Bake in a preheated oven at 350F ((180C, Gas Mark 4) for approximately 25 minutes or until golden and baked through. Decorate with orange frosting, candy corn and liquorice to form a pumpkin face.

Tip: If you don’t have a pumpkin shaped baking tin, you can use a regular tin and shape the cake after cooking by cutting off the corners.
Halloween Party Mix

Ingredients: 

1 (11 ounce) package of small pretzels 

1 (10 ounce) package miniature peanut butter filled crackers 

1 cup sugar 

½ cup butter or margarine

½ cup light corn syrup 

2 teaspoons vanilla extract 

1 teaspoon baking soda

1 (10 ounce) package M&M's

1 (18 ounce) package candy corn 

Directions: 

In a large bowl combine pretzels and peanut butter crackers and set aside.  

In a large saucepan combine sugar, butter and corn syrup. Bring to the boil over medium heat and simmer for approximately 5 minutes, stirring occasionally. Remove from the heat and stir in vanilla and baking soda. 

Pour over the pretzel mixture and stir until coated. Transfer mixture to a greased baking pan.  

Bake at 250F (130C, Gas mark 1/2) for 45 minutes, stirring every 10 minutes. Remove from oven and break apart while warm then allow to cool completely. Transfer to a large bowl and toss with candy corn and M&M's.  Store in an airtight container.
Bad Apples

Ingredients: 

Apples

Gummy worms

Directions: 

Using a small, sharp knife cut a small, round hole in one side of the top of an apple.

Insert a gummy worm inside the hole. Create display of “bad apples” in a wooden bucket or line up a row of them along the center of your party table!
