
Rules For The Kitchen!
1. Always ask an adult if you can use
the kitchen AND have their help.
2. Have all the ingredients before
you start.
3. Wash your hands before you
touch food.
4. Wear an apron or towel to keep
your clothes clean.
5. Always clean up when you are  fin-
ished.

Cookin’ FunCookin’ Fun

Butterfinger Caramel Apples
6 wooden craft sticks (found in cake decorating or
hobby shops)
6 tart apples
1 package caramels
2 tablespoons water
2 Butterfinger Candy Bars

Line tray or baking sheet with wax paper. Wash and
dry the apples.  Insert 1 wooden craft stick into stem
end of each apple.
Microwave caramels and water in large, microwave-

safe bowl on high power for 2 minutes.  Stir. Microwave
at additional 10 to 20 second intervals, stirring until
smooth.
Dip each apple into melted caramel; scrape excess

caramel from bottoms. Quickly roll bottom half of ap-
ples in chopped Butterfinger, then place on prepared
tray.  Refrigerate for 45 minutes or until set.
Store apples in refrigerator in airtight container. Ap-

ples are best if they are served the same day as they
are prepared.

Howlin’ Candy Corn Cookie Bark
16 Halloween Oreo Chocolate Sandwich Cookies, coarsely chopped
1 1/2 cups miniature pretzel twists, coarsely broken
1/3 cup raisins
2 (6 ounce) packages Baker’s Premium White Baking Chocolate
1/2 cup candy corn
1/4 cup brown and orange sprinkles

Mix together the cookies,
pretzels and raisins in a large
bowl.  Spread the mixture into
a lightly greased 13 x 9 baking
sheet and set aside.
Place the chocolate in small

heavy saucepan and cook on
very low heat until completely
melted, stirring constantly.
Drizzle the chocolate over the
cookie mixture.  Spread with a
spatula to evenly coat all in-
gredients. Top with candy corn and sprinkles.  Then lightly press into
chocolate mixture to secure the items together.  

Cool until firm, then break into pieces. Store in airtight container at
room temperature.

Cockroach Clusters
12 ounces chocolate chips
1 teaspoon grated chocolate
1 cup raisins
2 cups thin pretzel sticks, broken into 1-inch
pieces

Place chocolate in a microwave-safe bowl. Mi-
crowave on high for 2 minutes. Stir. Continue
microwaving in 15-second increments until
chocolate is almost completely melted. Remove
from microwave and stir grated chocolate into
melted chocolate. Stir in raisins and pretzels.
Drop mixture by tablespoons onto wax paper.

Let stand until firm.

Chocolate Brains
1 cup chocolate chips
1 cup chow mein noodles
1/2 cup mini marshmallows
Instructions

Grease the sides of a
medium mixing bowl. Com-
bine noodles and marshmal-
lows in the greased bowl.

Microwave chocolate
chips in glass measuring cup
or bowl. Stir every 30 sec-
onds or so until chips are
melted.  Then pour the chocolate over the noodles and marsh-
mallows and mix until coated.
Put a little oil on your hands and shape into 6 balls. Place on

wax paper and cool in refrigerator until chocolate is hardened.
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