Ghoulish Petite
Fours

Ingredients:

White Sheet Cake
Confectioner’s Sugar Icing
Butter Glaze

8 oz. Semisweet Chocolate

Directions:
Use 1/2 in. cookie cutter to cut rounds from cake.
Fit pastry bag with coupler; top cake rounds with icing |
in ghost or hat shape, about 1 inch.
Set an iced cake round on a fork; hold over bowl of
glaze. Drizzle glaze over cake and icing till covered.
Place on wire rack, let stand 5 minutes.
Melt chocolate. Place in pastry bag. Decorate eyes and
mouths on ghosts and rims on witch hats.

Get ready to prepare for Halloween. Once you have
your pumpkins picked out, try our Jack-O-Lantern cut
out. You can find it in on the last page of this months
newsletter. Simply cut out the design, tape it on your
pumpkin, follow the lines by poking holes through the
stencil with a toothpick. When finished, simply re-
move the stencil and cut out your Jack-O-Lantern!
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Cut along the dotted line. Tape template to your pumpkin. Punch holes with toothpick outline all solid black areas. Cut ‘n enjoy!



