Goodies for Goblins

Halloween is one of my favorite holidays. I love to decorate the house and yard and play with the kids who come to call. It’s fun to watch the young children as they shyly walk up to the door and try to remember what Mom or Dad just told them to say. 

I miss the days when it was safe to give and receive homemade goodies for Halloween. When I was growing up the neighbors gave us some really good home-cooked treats in addition to the store-bought variety. My Mother didn’t believe much in letting us eat candy, so Halloween was really a big deal for my sisters and me. 

The first recipe is totally cool and your kids will love it. Let them help make the eyeballs and they will love it even more. It’s made of stuff that you probably already have in the pantry. Of course for any Halloween treats, you will need food coloring and other items to get the spooky orange and black coloring.

The snake bites are a great and easy way to get some real foods into your goblins before they hit the streets and they can munch on it as they are getting ready to go out and you can munch on it as you answer the door. It’s important to use a tender cut of steak and leave it a little on the rare or medium rare side, otherwise it will be chewy and tough.
The last recipe is for all of the leftover pumpkin or you can use canned pumpkin, which is a little easier. If you use fresh, you will need to cook it down for a few minutes before using it in the recipe. Last Thanksgiving we tried pumpkin cheesecake, the pumpkin pancakes are good too, especially with the pecan syrup.
Eerie Eyeballs


Yields approximately 9 dozen bite-sized eyeballs

3 Oz Lemon Gelatin (Can Be Sugar-Free)
1 Cup Hot Water
1/2 Cup Miniature Marshmallows
1 Cup Pineapple Juice
8 Oz Cream Cheese (Can Be Low fat)
1 Cup Mayonnaise (Can Be Fat-Free)

 
Dissolve lemon gelatin in 1 cup of water in a double boiler, add marshmallows and stir to melt. Remove from heat. Add pineapple juice and cream cheese. Beat until well blended. Cool slightly. Fold in mayo. Pour the mixture in ice cube trays and leave to set in the fridge. If you don’t have ice trays, pour into a deep ceramic dish and chill until thickened or firm enough for scooping into eyeballs. Using a melon baller, scoop full balls of the mixture and set aside for decoration. To decorate, use liquid food coloring and an old detail paintbrush and get creative. You will need black food coloring for the pupils. Also, if you are in a hurry, instead of painting the colored irises, you can carefully dip the ball in a small pool of food coloring to approximate the iris, but still paint on the pupils. (Recipe courtesy of http://www.britta.com/HW/HWr.html#eyeballs) 
Steak Bites with Bloody Mary Dipping Sauce
1 Tbsp Extra-Virgin Olive Oil, plus more for drizzling 
1 Small Onion, finely chopped 
1/2 Cup Vodka 
2 Tbsp Worcestershire Sauce 
2 Tsp Hot Pepper Sauce 
1 Cup Tomato Sauce 
1 Rounded Tbsp Prepared Horseradish 
Salt & Pepper 
1 1/3 Pounds Beef Sirloin,  cut into large bite-sized pieces, 1x2 inches 
Steak Seasoning Blend Or Coarse Salt And Black Pepper 
6-8 Inch Bamboo Skewers 

Heat a small saucepan over medium heat. Add oil and onions and sauté 5 minutes. Add vodka and reduce by 1/2. Add Worcestershire, hot sauce, tomato sauce and horseradish. Stir to combine the dipping sauce and return the sauce to a bubble. Add salt and pepper and adjust seasonings. 
Heat nonstick skillet over high heat. Coat meat bites lightly in oil. Season with steak seasoning blend or salt and pepper, to taste. Cook the meat until caramelized all over, about 2 minutes on each side. Transfer dipping sauce to a small dish and place at the center of a serving platter. Surround the dip with meat bites and set several bamboo "stakes" or skewers along side meat. 
Pumpkin Pancakes

Pecan Syrup: 
1 Cup Maple-Flavored Pancake Syrup 
5 Tablespoons Pecans, toasted & chopped 

Pancakes: 
1 Cup Buttermilk Pancake Mix 
1 Cup Cold Water 
1/3 Cup Canned Pumpkin 
1/2 Tsp Ground Cinnamon 
1/4 Tsp Ground Ginger 
Nonstick Vegetable Cooking Spray 
Butter, Room Temperature 

Pecan Syrup Preparation: Combine maple syrup and pecans in small microwave-safe bowl. Heat in microwave on high until hot, about 25 seconds. Set pecan syrup aside and keep warm. 
Pancake Preparation: In a medium bowl, whisk pancake mix, water, pumpkin, cinnamon, and ginger until just blended (do not over mix; mixture should be lumpy). 
Spray a heavy griddle with nonstick spray and heat griddle over medium heat. Spoon 2 tablespoons of batter onto griddle to form each pancake. Cook for 2 minutes or until bubbles appear, then turn pancakes over and cook for 2 minutes longer. Transfer pancakes to plates. Top with butter and serve with warm pecan syrup. 
Did You Know?
Halloween Safety Tips
Know the route your kids will be taking if you aren't going with them.
The best bet is to make sure that an adult is going with them. If you can't take them, see if another parent or a teen aged sibling can go along.
Know what other activities a child may be attending, such as parties, school or mall functions.
Make sure you set a time that they should be home. Make sure they know how important it is for them to be home on time.
Explain to children the difference between tricks and vandalism. Throwing eggs at a house may seem like fun but they need to know the other side of the coin as well, clean up and damages can ruin Halloween. If they are caught vandalizing, make them clean up the mess they've made.
Use glow lights and glow necklaces to help prevent injury from cars not being able to see them in the dark.
Give them your cell phone to carry for emergencies.

Make it a hard and fast rule that nothing is eaten from the bag of treats until you have a chance to inspect it.

Let your children know not to cut through back alleys and fields. Make sure they know to stay in populated places and don't go off the beaten track. Stay in well lighted areas.[image: image1.jpg]



Stop only at familiar houses in your own neighborhood unless they are accompanied by an adult.
(http://www.halloween-safety.com/halloween_safety_treats.html)

