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FOR=LOVE

OF HALLOWEEN!

DO YOU HAVE A SUPER SAVER CARD?

DON'T MISS OUT ON THESE GREAT SAVINGS FROM THESE PARTICIPATING

MGM WINE & SPIRITS STORES

Woodbury, Inver Grove Heights, Hopkins, East St. Paul, and West

St. Paul. As one of our loyal customers you can take advantage of
savings throughout the store. Only with the Super Saver Card.
Quick ‘N Easy Sign Up Absolutely Free!' SEE CASHIER FOR DETAILS!

f EXPIRES: 10/29/2016

Pumpkin Veggie Tray

What you'll need:

* A large serving tray or cutfting board  * 1 head of broccoli

« 1 large bag of baby carrots « 1 carton of your favorite veggie dip
* 1 cucumber » Small bowls

How To:

Create an outline for your pumpkin by laying some of the carrots out in an oblong
circle. Once the carrot outline is fo your liking, carefully fill in the circle with the
rest of the carrofs.

Remove enough of the carrots to create a cucumber-filled smile. Set the carrots you
removed on top of the other carrots within your pumpkin.

Place halved cucumber slices in the space you created for your carrot pumpkin's smile.
Fill your small bowls with the veggie dip and shimmy them into place where you want the
pumpkin's eyes and nose to be.

Slice off the stem of the broccoli head. Place the broccoli at the fop of your pumpkin.

courtesy of tastofhome.com

Crazy Halloween Blondies Recipe (etover canay)
TOTAL TIME: Prep: 20 min. Bake: 20 min. + cooling YIELD:24 servings

Ingredients

* 1 cup butter, melted * 2/3 cup chopped candy corn, divided

* 2 cups packed brown sugar * 2/3 cup coarsely chopped miniature

* 2 eggs pretzels, divided

* 2 teaspoons vanilla extract * 2/3 cup miniature semisweet chocolate .

* 2 cups all-purpose flour chips, divided .’

* 1/2 teaspoon baking powder * 2/3 cup butterscotch chips, divided
* 1/4 teaspoon salt * 1 jar (12 ounces) hot caramel ice cream topping

* T cup chopped pecans, divided
* 2/3 cup milk chocolate M&M's, divided

Directions

1. Preheat oven to 375°. Line a 13x9-in. baking pan with parchment paper, letting ends extend up sides; grease paper.

2.In a large bowl, beat melted butter and brown sugar until blended. Beat in eggs and vanilla. In a large bowl, mix flour,
baking powder and salt; gradually add to brown sugar mixture, mixing well. Stir in half of the pecans, M&M's, candy
corn, pretzels, chocolate chips and butterscotch chips.

3. Spread info prepared pan. Bake 20-25 minutes or until a foothpick inserted in center comes out clean. Cool
completely in pan on a wire rack.

4. Spread caramel topping over bars; sprinkle with remaining pecans, M&M's, candy corn, pretzels, chocolate chips and Shock Top VARIOUS TYPES

butterscotch chips. Lifting with parchment paper, remove from pan. Cut info bars.Yield:2 dozen. ., o stomome.com | 12 Pack Bottles, Reg. $13.99
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