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Manster Meatlaaf

1 cup mnshtrasts, esarsely chopped

1/ 4 medium onion, c‘loppm}

10 oz frozen c‘lopch rp}nad«, t‘laweJ, drained
1/ 2 cup shredded mozzarella cheese

1 / 4 cnp ﬂrath patmesan cheese

11k 5rouncl turl:oy breast

3 / 4enpold faghioned aatmeal, uncooked
1/2 cup skim milk

1649, lightly beaten

1 teaspaan Italian herl feaganing

3cnp rp%ﬁctﬁ fauce

2 pimento stuffed olives (For eyeballs)
Few corn kernels (fcct‘l)

Prelieat oven ta 375F. Saute mushrasms and anisn
A ﬁcavy nanstick killet aver medium low heat
4- minutes, oF until anian ir tender. Remove from
licat (drain off any excess oil) and stir in spinach,
1/ 4 enp rnozzarc!ya cheese and Parmesan cheese.
Combine turkey and next 4 ingredicnts in 4 bowl.
Season with salt and pepper to taste. Mix lightly
but thoron My. To form the monster cabpfe, th an
ungreased ialdn pan, sewlpt 2,3 of meat mixture
ints 4 LOJ\/. Make a Joop indentation down center
of torss and £ill with spinach misture, Top with re-
maining meat mixture, realin cJﬁcf to campletely
cover ﬂ!ﬂng. Make eyes on the manster Ly wfing
the olives. Use carn o make tecth and a piments
framm an olive to make 1 tangue. Pour rp35ﬁctti
sauce araund bady and bake 45-50 minutes or
until caked thraugh. Sprinkle tarso with remain-
ing 1,4 cwp mozzarella cheese and return to oven
1-2 minutes of until cheege is melted. After bak-
g, Yok may stick a knife inta the mangter's torso
for cffect if you like. Let stand 5 minutes befare
rﬁcinﬁ.
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Skeleton Bone Bisenits S

4 ¢4 whites

1 teaspoon 5?3%&3 aranye poc'

13 / 4 cup fugar

1/ 2 teaspaon baking powder

13 / 4 cup Flowr

11 / 2 eup alted almonds (r“vum) ar c‘loppad)

With an clectric mixer on medium speed, beat ¢34
whites and sugar with srange peel and baking pon-
der until blended. Gradually add nuts and How,
Lcating, wntil mixture i¢ thorou ‘lh{ blended. Cover
and chill wntil Fivm enough ta eanJ'c, at Jeast an
hour oF up to 4 day. Lightly Aoy your hands and
yu'nc‘l off 2 t‘lrcc-taucrpcon fize piece of Jouﬁ‘l.
Ona "5‘1{’1[ Houred board, use the palms of both
hands ta evenly roll an 2-inch '°"5 rope. Cut Yope th
half; voll cach ‘ta[f out 492in ta & inches. Fold an
inch of cach end back onto rope and pinch ends to
make bane f‘lélpof. Repeat to !‘IApo all the dough.
Place bones an inch apart on a buttered and ﬂgur-
dusted baking shects. Bake in a 326F For about 20
minutes oven until caskies are Hﬁﬁth/ browned on
battams.
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EYQL"I' You €an ufe 3 pan and the rtove top) and bake until :

cach side is 5oucn and cosked f‘lrouqﬁ‘ Ta ferve

9
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‘ arrange the cliicken on the shredded lettuce. At ‘
1/2 cup butter, roftencd the tip of cach finger ﬁarnir‘l with 2 olive / 2 with
‘ 11/ 2 cup peanut butter cut side dawn. Now you have witches’ Fingers! ‘
‘ 11b. icing cugar
1 taHarKoon vanilla extract ‘

12 oz white cliocslate
(1ot chorelat Carape| Cinnamen Apples

(> Cream the butter and yeanut butter togother.
Add the icing ugar and vanilla and blend thor- y tablegpoon unsalted butter

aughly. Shape into small 1 inch balls and refrigerate 4 Jonathan or Macintosh apyles, pecled, cored and ‘

O

on waxed paper for half an hour. Melt the white thinly shiced
‘ chacalate (you can use a microwave for this). With 3 m(jc fpash fyar
‘ a foof‘lp‘clt, pr the “eyeballs” into the c‘loco,afc, 1/4 tearpaan c?nnarnon
covering allbut a malrcirc'o on the top. Let cool 2 tablespaon pecans c‘lopy’cc}
‘ on waxed papet. 1/2 enp caramel tapping

Meclt butter in a ‘tcavy nonstick skillet aver medium
‘ ‘liﬁﬁ lcat. Saute apples, fugar and cinhamaon 12-15
, ot until apples begin

‘ minutes, stirring frequent!
WW W ta turn aouc‘r:. When App‘cr begin to carar‘»:cezﬂy
remove from Heat. Stir in pecans. Serve with cara-
: (G?W HQDJJ) mel tapping.

‘ 1 fch!poon Vcecfauc ol

4 boneless chicken breasts

‘ 1 cup Flonr
1649, beaten
‘ 1 cup breaderumbs (ém rh/'c an m:c)
10 pitted black olives, za’v“} Lnsf‘iwko
‘ Shredded lettuce

L ST

‘ Greage a baking sheet with the oil and et aside.

‘ Cut the cliicken breasts part way ta ereate five
fingers (the unent part Lc{nﬁ the palm of the hand).
Dust the chicken in flawr, dip in the cgg and coat

‘ in the breaderumbs. Place on the Lalgna cheet (or
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