Spooky Halloween Recipes

Ghoul’s Punch

6 C Unsweetened Pineapple Juice

3 C Cold Water

6 oz Can of Frozen Lemonade

4 Blood Orange or Orange Slices

1 Recipe Frozen Hands (see below)
Frozen Hands: Carefully pour cran-
berry juice cocktail into 2-3 clear
plastic gloves. Fill gloves so that the
fingers can move easily. Tightly seal
the gloves with rubber bands. Place
on a baking sheet lined with paper
towels. Freeze until firm. Use scis-
sors to cut the gloves off the frozen
handss.

DIRECTIONS:

In a punch bowl stir together pineap-
ple juice, water, and lemonade con-
centrate. Float orange slices and
Frozen Hands in punch. Makes 8
(about 10-ounce) servings.

Chicken “Fingers”

3/4 C all-purpose flour

1 tsp salt

1/2 tsp ground black pepper

1 -1/2 pounds boneless, skinless
chicken breast halves, cut into 1/2-
inch by 3-inch strips

1 TBSP olive oil

1 TBSP unsalted butter

Smoked Spanish or regular paprika

Prepare sauce; cover & chill. For
Chicken Fingers, in large bowl
combine flour, 1 TSP salt, & 1/2 TSP
pepper. Coat chicken strips in flour.
Heat 1 TBSP oil & butter in nonstick
skillet over high heat. Add chicken
strips, 1/3 at a time, browning well on
all sides, 3-4 minutes per batch. Dip
the end of each chicken strip in
ground paprika.
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Chicken Fingers
2 large red peppers, with seeds and If you want

membranes removed, flattened

1 Cday old crusty bread, cubed all 1
3/4 C chopped fresh tomato (1 large)
1/3 C sliced natural almonds, toasted
3 TBSP sherry vinegar

3 cloves garlic, minced

1/2 TSP paprika (smoked)

1/2 TSP salt

1/4 TSP ground black pepper

1/4 C olive oil

Preheat broiler Place peppers on a
broiler pan. Broil peppers, 4-5 inches
from heat, until skins are blacked,
turning once. Remove, stack pieces
together, cover with aluminum foil
and let stand 15 minutes. Peel off
skins. In blender combine peppers,
bread, tomato, almonds, vinegar,
garlic, paprika, 1/2 TSP salt, & 1/4
TSP pepper. Cover and blend. Add 1/4
C olive oil in steady stream through
the top of blender until mixture is
almost smooth. Serve Chilled.

Nicole McKenzie
Sales Representative
235 North Centre Road
London, ON N5X 4E7
Direct: (519) 709-6466
Office: (519) 661-0380
Fax: (519) 661-0998

hicolemckenzie@royallepage.ca

www.nicolemckenzie.ca



