[bookmark: _GoBack]Critter Crunch:

Ingredients:
4 Cups of Pretzels
4 Cups of Carmel Corn
4 cups of Golden Grahams Cereal
1 9.90 oz bag of White Chocolate Candy Corn M&Ms
12 oz of Candy Corn
12 oz of Mellowcreme Pumkins
1 bag of Reese Cup Minis (the tiny unwrapped cups)

Directions:
Mix ingredients together in a decorative bowl and it makes a delicious mix that your guests will LOVE.   You can also put in cute bags or containers to send to teachers and neighbors.

Pumpkin Seeds:

Ingredients:
Orange Tic Tacs
Black Construction Paper
Green Ribbon
Computer and Printer

Directions:
Cut enough black construction paper to cover label on both sides of orange Tic Tac container, fold and glue paper to the label.  Make a bow and glue to the container.  These make great party favors.

Pumpkin Soda:
Ingredients:
Orange Soda Individual bottled sodas (purchase amount desired)
Black Sharpie Pen
Green Ribbon

Directions:
Remove the soda label from the bottle. Wash off with warm water to remove all of the sticky residue from bottle.  Dry completely.  Decorate your pumpkin face on the front of the bottle and tie a green ribbon at the top.

Pumpkin Spice Dump Cake with Simple Cinnamon Ice Cream:


Ingredients
· Cake:
· 15 oz can pumpkin puree
· 10 oz can evaporated milk
· 1 cup light brown sugar
· 3 eggs
· 1 tablespoon pumpkin pie spice
· 1 box yellow cake mix
· ¾ cup melted butter
· ½ cup crushed Graham crackers
· ½ cup chopped pecans
· Ice Cream:
· Half gallon vanilla ice cream
· 1 tablespoon ground cinnamon


Instructions
1. Preheat oven to 350°.
2. In a large bowl, whisk together pumpkin, evaporated milk, brown sugar, eggs, and pumpkin pie spice. Pour into a 9×13-inch baking dish coated with cooking spray.
3. Sprinkle cake mix evenly over the top of the pumpkin mixture, followed by the crushed graham crackers and pecans. Drizzle melted butter evenly over the top.
4. Bake for 45 to 50 minutes, or until center is set and topping is golden brown.
5. Scoop ice cream into a large bowl. Soften at room temperature 5 to 10 minutes.
6. Sprinkle with cinnamon, and mix, using a wooden spoon, until evenly combined. Serve over warm cake.
If desired, scoop leftover ice cream into an airtight container, and freeze until ready to use.
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