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Halloween is an amazing time of year.  This topsy-turvy holiday thrills children and puts adults on edge.  What better treat than a spooky spread filled with horrifyingly delicious delicacies?  This creepy recipe collection will give you everything you need to do just that.  Don't be fooled by their bone-chilling appearance, these dishes are to die for!  Perfect for parties or even just a small family dinner, these dishes will have your guests screaming for more.

Not in the mood for tricks?  Try the mouth-watering Fall dishes at the conclusion of each section of recipes.  They feature seasonal ingredients like tangy cranberries, succulent figs, and hearty pumpkin.  What better way to bring out the best in Autumn's bounty than with these delicious dishes?

Whether you are in the mood for a fright or simply want to indulge in some of Fall's best ingredients, there is something for everyone to enjoy in this collection.  So sink your teeth right in and get cooking!

ll  


ll Appetizers


ll Eyeball Deviled Eggs


Yield: 12 servings

Ingredients:

12 eggs 

1 tablespoon sweet pickle relish 

1 tablespoon mayonnaise 

1 heavy pinch celery salt

1 heavy pinch pepper 

1 tablespoon mustard 

2 drops green food coloring, or as needed 

1 (6 ounce) can sliced black olives, drained 

hot sauce thick enough to be squeezed, like Sriracha (optional)

––––––––

Preparation::

Place the eggs in a large saucepan and fill with water until it comes 1 inch above the eggs.  Place the eggs over high heat and bring to a boil.  As soon as the water comes to a rolling boil, remove from the heat, cover, and allow to stand for 10 minutes.  Rinse the eggs with cold water until chilled.

Slice the eggs in half lengthwise and transfer the yolks to a medium bowl along with the relish, mayonnaise, celery salt, pepper, mustard, and food coloring.  Mash and combine the mixture until well incorporated.  Spoon the mixture back into the egg whites.  Place an olive slice in the middle of each mound of the yolk mixture.  

Place the hot sauce in a resealable plastic bag, squeeze to a bottom corner of the bag, and cut a small opening in the tip.  Squeeze the hot sauce onto the white portion of the eggs creating veins to make the eyes look blood shot, if desired.  Place the eggs, covered, in the refrigerator and chill for 1 hour or until ready to serve.

––––––––


ll Creepy Flatbread Masks


Yield: 6 servings

Ingredients:

½ (.25 ounce) package active dry yeast 

½ teaspoon sugar
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