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| Halloween i for__féﬁtﬂy and friefies!

SULLY’S/BOO-BERRY/SCARE|

YOU WILL NEED

1/2 cup of blueberries 1/2 cup of ice

1 small banana 6 ounces of filtered water
DIRECTIONS

1. In a blender, blend the blueberries and small
banana with the ice and filtered water until smooth.

2. Divide into four glasses and serve.

YOU WILL NEED
1/2 cup mango

1/2 cup pineapple YOU WILL NEED

3 leaves of green kale (stems 1/2 cup dragon fruit, peeled YOU WILL NEED
removed) 5 large strawberries 2 carrots 1/2 cup vanilla
1/2 cup of ice 1 small banana, peeled 1/2 cup orange juice  coconut creamer
6 ounces of coconut milk 1/2 cup of ice 1 cup of ice
DIRECTIONS 6 ounces of filtered water DIRECTIONS
1. Put mango, pineapple, kale, ice DIRECTIONS 1. Put ingredients into a blender. Blend
and coconut milk into a blender. 1. Put dragon fruit, strawberries, on high until smooth.
Blend on high until smooth. banana, ice and filtered water
2. Pour smoothie into serving into a blender. Blend on high
glasses. Place candy eyes and for 30 seconds or until smooth.
pineapple triangles on top. 2. Divide into four glasses and
serve.
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Pumpkin Slug Glazed Doughnut Holes

INGREDIENTS: Yield: Approximately 2 dozen

2 1/4 Cups all-purpose flour 1 Teaspoon dry active yeast

1 1/2 Cups granulated sugar 1 1/2 Teaspoon kosher salt
(2/3 cup for dry mix; 3/4 1 Lemon, zested
cup for final dusting) 2 Cage-free eggs

1 1/2 Teaspoon baking 2 Ounce butter, melted
powder 2/3 Cup buttermilk

1/2 Teaspoon baking soda 2 Teaspoon vanilla extract

4 Cups canola, rice bran or
peanut oil, for frying

1/4 Cup milk

1/4 Teaspoon salt

1/2 Teaspoon cinnamon

1/4 Teaspoon ground nutmeg
1/4 Teaspoon ground cloves

For The Pumpkin Glaze:
1 Box powdered sugar
1/2 Cup pumpkin puree

1 Teaspoon vanilla extract

DIRECTIONS: ADULT SUPERVISION REQUIRED

1) Fill a large, heavy-duty saucepan halfway with
canola oil. Pre-heat oil in a large pot over medium heat to
350° F degrees. Maintain temp to within 10° F using
a candy thermometer.

2) Line a baking sheet with paper towels. Set aside.

3) In a medium bowl, sift together the flour, 2/3 cup sugar,
baking powder, baking soda, yeast and salt and set aside.

4) In a separate medium bowl, whisk the melted butter into
the eggs followed by the buttermilk, lemon zest and vanilla
extract. Form a well in the center of the dry ingredients and
pour the wet ingredients into the dry. Gently combine the
wet and dry ingredients with a spatula or wooden spoon.
Do not over-mix or the doughnuts will be tough.

5) To fry the doughnuts, drop generous tablespoon sized
amounts of batter into the preheated oil. Cook several
minutes on each side until golden. Remove from the oil and
drain on the baking sheet lined with paper towels. Repeat
until all batter is fried.

6) Let the doughnuts cool completely before glazing.

For The Pumpkin Glaze:
1) Sift powdered sugar. Place all ingredients
in medium bowl. Whisk until smooth.

To Serve: Dip each doughnut in the
pumpkin glaze. Place on a cooling rack
until the glaze sets.

Mike’s Rosemary Nail Biters |

INGREDIENTS:

1 Pound Skin-On Pinch Cayenne

Raw Almonds 1 Dash Vanilla Extract
6 Sprigs Fresh Rosemary 1/2 Cup Sugar
2 Tablespoons Kosher Salt 1/4 Cup Water

DIRECTIONS:

1) Preheat Oven to 350° F.

2) Combine sugar & water in a sauce pot. Stir over medium
high heat to a boil creating syrup. Add cayenne, vanilla
extract & salt. Remove from heat and set aside.

3) De-stem rosemary and chop leaves (approximately.

1/3 cup). In a large bowl, evenly coat the almonds with
rosemary and simple syrup.

4) Spread almonds over a parchment lined sheet pan and
bake for 9 minutes. Remove from oven, they should be
bubbling vigorously. Immediately stir almonds on the
sheet pan to coat in the hot syrup again.

6) Once cooled, break the nuts apart being careful of sharp
edges. Store in an airtight container for up to one week.

\,

Sludge-Aid Mulled Cider

INGREDIENTS:

1 Gallon Farm Fresh 1
Apple Juice
Cinnamon Sticks 1
Whole Allspice
Star Anise
Whole Cardamom

DIRECTIONS:

ADULT SUPERVISION REQUIRED
1) Using a medium pot bring all but the sparkling cider to a
boil on the stove top. Remove from the heat and cover.
Let steep for one hour.
3) Strain and chill before adding ice and
sparkling pear cider.

Orange peel (with

as little pith as possible)
750 ml Bottle Sparkling
Pear Cider

Ice cubes

Tip: Strain and
re-heat for hot
apple-pear cider

>
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Monstrous Spot The Difference COMPETITION!

J

=

EFEERE

Monskrous

I

NSTERS/
RSITY /...

O

UNIVE

‘Dlenzp - PIXAR

Go head to

<
N
N
-
o
(7]
(«b)
(& ]
(=
(«b]
|
(«b]
e
=
=]
(«b]
d=
=1
o
o
o
(7]
=
=
(7]
} -
(«b]
=
(=
)
[7p]
} -
(«b]
e
(7p]
(—
(=)
=
(2]
=
o
oc
—
(5]
=
o
=
%)
L=
1
£
(7p]
(«b]
(&)
(=
(«b]
} —
(«b]
—
=
=]
(qV]
(ap]
(«b]
} -
«©
(«b]
} -
(«b]
L=
T

(=)
S
—
[<b]
(7p]
=
=]
[3~]
[<b)
(o'
]
[<5)
e
=
=
1=
o)
=
(7]
5]
[&]
j =t
[<b]
e
[<b]
gy
3=
=]
e
(7]
(=]
=
[<5)
=
]
5
[=]
(=)
(7]
t=
<
o
[=]
=
=
[<b)
[<b)
wn
[=]
S
e
[<b]
=
e
S
<
(=1
S
=
(=)
>
=
=
=
=]
[3+]
[<b]
=

"WIOP JO 85D JO PIPPD 931]-ZE
“Buissiw mopuim wiog-| ¢ “Buissiw ypmapis punoiByong-gg *(10a1-4yBL sajsuow Buikly mojjoA pup aBupi() ausds ayi siajus diyD-4z *(10al49| Jajsuow pay)
pupy wpoy Bulipem ubyojmoin),O ,pay Big, Aoy-gz *(1peryBli sejsuow abupiQ) Buissiw Boyy s,uosiepung eb108c)-/ *(1parye] Jejsuow a|ding) parow
Aouaq PAPDN-QZ *(1Dau-4a| Jajsuow paks-auo sionbin|) parow 19|qos) 81GqaQ-GZ *(109149| 5,0UUSUD YiIM I9jSUOUI an|g) 10[OD JaUl| J94DaMS SOIY ISIAD[-Z
“(1ous0-yBui Jajsuow ajding) Buissiw Jaya| Jajoams s,uoiBUIYLIOAA AUUYO[-£7 “(19juad-ys| S1ajsuow Yuld) uonisod paBubyd MNd-zZ “uonisod yinow s,uire]
3150y-| g "(12uadyBui Jajsuow Apio)) sass0|B §,UIAST BISOY-OF "PRIAMO| WD ALiagd ALIS| 9 111]-4 | *(Iojuad4yBLl 1ajsuow mojas) pasopd Jpy a4s Auisyg Aus|

9 1118]-g | *(194usd-43| JojsUOW MO|[A) Yoo D Buissiw i 4oud diIQ-/ | " [1e1uso-ys) Jajsuow ussi) sBupy saddn omy sqooof a1869y-9 | '10j0d Jajpams sBBog
LApUDy,, [PPUPY-G | “(iuoiyBui tsjsuow ajding) 1ojod sasso|B sBBog ,Apupy, [PPUDY-y| 100D ssaIp sa|qqinbg “sW-g | "(juoiHyBil 1ajsuow Liys [pIo]4)
19|04 1oy s9|qqinbg “SW-z | 1oy se|qqinbg ,Aysinbg, #03S-| | “(iuouHyBu Jsjsuow piys Ay an|g) wup se|qqinbg ,Aysinbg, H09G-0 | *(1uo-yS]| Jajsuow Liys
an|g) PasO> Yinow s,uoy|IpD) UoQ-4 *(tuoi-ya) sajsuow ajding) pupquiip Jsyjoun pappp py-g “uolisod paBuoyd Big 8100g ay a1ydIy-/ *(19jusd4uoy 1sjsuow
pabBaxis ‘aBuniQ) Buiyjojo paBubyo Big 2109 8y} 81Y1y-9 "I00 JOO( §,IYSMOZDAA SIW-G *(19jUSD4UOL) JBJSUOW USIS)) S[IWS S,IYSMOZDAA SYIW- "UoHNq
s,UDAI|ING ,A8||NG,, "d SBWD(-E "B|IWS S,UdAI||NG ,AS||NG,, ‘§ SBWD(-Z (184udd4uoyy Jsjsuow an|g) umop apisdn Jaya| e300l s,upAlng ,A3||nS, d SSWD[-| SYIMSNY

ON/DIGITAL HD) OCTOBER 8TH:

RAY/COMB;

ANDB

e

o)

LU-

©2013 Disney



CARVIIN

The scariesthouseonithe block!
YOU WILL NEED:

* Non-Toxic
Green Paint

» Black Marker « Spoon
* Tape

* Scissors
* Knife
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Have an adult help
you cut out stencil

(V4

Secure with tape and
outline with marker

Carefully scrape away along
template. Tape arms to sides.

How to make you Mike Wazowski Monster Lantern

Have an adult help you with this activity!

Step 1:
Paint your pumpkin green like Mike! Let dry.

Step 2:

Make a lid for your pumpkin. Cut a circle or a
hexagon at least 5 inches in diameter around the
pumpkin’s stem. Make sure to cut out the lid at an
angle (so that the outside edge is larger than the
inside) to keep it from slipping inside.

Step 3:

When the lid is free, scrape the inside of the

pumpkin and the lid clean of seeds and pulp with a
large metal spoon.

Step 4:

Print out the following pages which include the
pumpkin carving template and the arm template.
Ask an adult to help you cut out each template
along the dashed lines. Put the arms aside for later.

Step 5:

Tape your carving template to the pumpkin. Trace
around the inside edge with your marker. Remove
the stencil and tape.

Step 6:

Ask an adult to help you use pumpkin carving tools
to scrape away and remove the outermost skin of
the pumpkin within the outline of the shape.

Step 1:

Fold the arm template in half and tape both sides
together. Then tape each arm to the opposite sides
of your pumpkin in the upward direction.

Step 8:

Place an LED candlelight inside your pumpkin,
put on the lid, turn out the lights and enjoy the
spooky glow of your Mike

Wazowski Monster Lantern.

ON/DIGITAL HD) - OCTOBER, 8TH!
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Mike Wazowski Pumpkin Carving Template
Have an adult help you cut out this template. Do not cut

to the outside edge of your paper. Tape the paper to your

@NIWESITY pumpkin and trace onto the pumpkin.

ON DIGITAL HD - OCTOBER 8TH AND BLU-RAY COMBO PACK
OCTOBER 29TH
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Mike Wazowski Arm Template
Print and fold this page on the dotted line. Have an adult help
@NIVESETY you cut this arm template along the dashed lines.
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Mike Wazowski Arm Template
Print and fold this page on the dotted line. Have an adult help
@NIVESETY you cut this arm template along the dashed lines.

/ y

4 y/ :

/ % ,/ :

1 y/ H

p p :

[ f 1

I 1 ;
1

/
/
/

ON DIGITAL HD - OCTOBER 8TH AND BLU-RAY COMBO PACK
OCTOBER 29TH

©2013 Disney





