Fright Night Fun /INSTRUCTIONS AND RECIPES

TREAT
YOURSELF

COFFIN CAKE

ACTIVE 40 MIN + TOTAL 1 HE 50
il (PLLES COaOLIMG)

MAKES 7 LOAVES (8 TO 10
SERVINGS PER LOAF)

COST PER SERVIMG $7.00

For the cakes

il fer the pans

cups all-purpose flour
tsp baking powder
tsp baking soda

tsp freshly ground nutmeg
tsp kosher salt

CUps sugar

cup (2 sticks) unsalted butter,
melted

3 large eggs

1 15-oz can pumpkin

1 tsp pure vanilla extract
4 cup buttermilk

For the frosting
1 B-oz pkg cream cheese,
at reom temperature
4 Thsp (%4 stick) unsalted butter,
at room temperature
2 cups confectioners' sugar
14 cup heavy cream
Y tsp pure vanilla extract
4 candy eyeballs, for serving

&) Heat oven to 350°F. Lighthy oil

tweo 8L x 4%4-in. loaf pans and line
the bottoms with parchment paper,
leaving at least 1in. of overhang

an the two long sides.

€} In a large bowl, whisk together
flour, baking powder, baking soda,
nutmeg, and salt,

£) In a second large bowl, beat
together sugar, butter, eggs, pumpkin,
and vanilla. Add flour mixture in 3
additions, alternating with buttermilk
and mixing in between addition to
combine.

0 Divide mixture between the
prepared |loaf pans and bake, rotating
the pans halfway through, until a
wooden pick inserted into the center
comes out clean, 85 to 70 minutes.
Transfer the pans to a wire rack to
cool for 10 minutes before using the
parchment overhangs to remove
cakes to arack to cool completehy.
8 Using an electric mixer, beat cream

cheese and butter in a large bowl on
lowe speed until smooth, Add sugar,
beating until just combined. Add heavy
crearm and vanilla and beat until st
peaks form, about 2 minutes. Spread
a thin layer of frosting (about Y4 cup)
over the top of each cake. Transfer
remaining frosting to a large piping
bag fitted with a large flat tip, then
pipe lines back and forth on a diagonal
to create mummy bandages. Place two
candy eyeballs at one end of each cake.
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PER SERWIHIG 480 CAL T2 G FAT {15 O SAT FATH 92 MG
CHOL, 279 MG 500, &G PRO, &2 & CAR, 11G FIBER

GRAVEYARD

COOKIE JAR

Fill a large glass cookie
jar with crumbs frem your
favorite chocolate cake

i along with white chocolate bones (we
| used skeleton candy melds, $2 each,
wilten.com). Layer in tombstone sugar
cookies (we used tombstone and
cross cutters, $2 each, cookiecutter
.cam) decorated with gray, black,
and purple royal icing. Fipe in tufts of
grass using green-tinted buttercream.
Visit womansday.com,/ halloween2017
for more details.

BITE-SIZE EYEBALLS

ACTIVE 45 MHIM

TOTAL 1 HR {PLUS COOLING)
MAKES &0 EYEBALLS

COST PER EYEBALL 144
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L4a cup (1 stick) unsalted butter

Kosher salt and pepper

cup all-purpose flour

4 large eggs

4 oz Gruyére cheese, coarsely
grated (about 1 rounded eup)
Cream cheese, Persian cucumbers,
and pimiento-stuffed olives, for
decorating
Sriracha or ketchup, for decorating

e

st il

) Heat oven to 425°F, Line 2 large
baking sheets with parchment paper.
£} Place butter, 1 cup water, and 4 tsp
salt in a medivm saucepan and bring
to a boil over medium heat. Add flour
and stir vigerously until mixture comes
together and looks smooth and shiny,
about 1 minute. Continuve stirring for

{ Tminute, then transfer mixture to a

| large bowl and let sit until ne longer

} hot to the touch, about 15 minutes.

| ) 2dd eggs, 1 at a time, and beat,

.
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using a wooden spoon, until mixture
comes back together and is smooth.
Add W tsp pepper and cheese.

) Using a 1-Thsp cookie scoop,

drop small balls 2 in. apart on
prepared baking sheet, Bake for 10
minutes, then rotate the pans top to
bottom and front to back, Reduce heat
to 350°F and continue baking until
light galden brown and sat,

12 to 17 minutes more, Transfer to

a wire rack to cool.

B To make eyeballs, use cream cheese
as glue to place slices of cucumber
and olives on top of each puff.
Squeeze sriracha ar ketchup into lines
araund the sides.

PER EYEBALL &7 Cal, £.5 G FAT {25 G 54T FaT), 29 MG
CHOL, 77 MG 500, 2 GPAO, 3 G CAR, 0 G FIBER
CANDY COBWEBS
ACTIVE 20 MIM + TOTAL 20 MM

[PLUS CHILLINGE + SERVES 20
COST PER SERVING 35¢

& to 5 oz pretzel sticks
(about 3 cups) or 35 Oreos
1% |bs white chocolate, chopped
2 oz semisweet chocolate, chopped
Small and large chocolate
malt balls, halved

Black royal icing (womansday
.com/royalicing)

€ Line a 9 % 13-in. pan with parchment
paper, leaving at least 1in. of overhang
on the two long sides,

E) Arrange pretzels or cookies

on bottom of the pan to cover it
completely.

£ Place white chacalate in a medium
microwave-safe bowl and melt on 50%
power in 30-second increments wntil
smoath. Carefully pour white chocolate
over pretzels or cockies and spread with
a small offset spatula to evenly cover.
0 Flace semisweeat chocolate in

a small microwave-safe bowl and
melt on 50% power in 30-second
increments until smooth. Let sit

at room temperature for 5 minutes,
then transfer to a small resealable
bag, cut off a small corner, and use

to pipe webs,

B To make spiders, place small and
large malt balls cut side down on
white chocolate while still wet, then
pipe black royal icing eves and legs,

PER SERYING £34 CaL, TS5 G FAT [F 5 SAT FAT), ¥ 4G
CHOL, 73 MG 80D, 3G PRO, 32 G CAR, 1 G FISER

STEVE GIRALT,

GIRALT.

HAMD PIES: ROMULD YAKES, PIE: STEYE



