Caramel Apple Dip
 1 package (8oz) cream cheese, softened

½ C packed brown sugar

¼ C caramel ice cream topping

1 tsp Vanilla extract

1 C marshmallow crème (Fluff)

In a small bowl, beat the cream cheese, brown sugar, caramel topping and vanilla until smooth; fold in marshmallow cream.
Serve with sliced Granny Smith apples tossed in a lemon juice-water mixture (2 Tbsp each for every 3 apples) and drained.
Yield:  2 C

Pumpkin Cheese Ball

1 package (8oz) cream cheese, softened

1 carton (8 oz) spreadable chive and onion cream cheese

2 C (8 oz) shredded sharp cheddar cheese

2 tsp paprika

½ tsp cayenne pepper

1 celery rib or broccoli stalk

Sliced apples and assorted crackers.

In a small bowl, beat cream cheese until smooth.  Stir in the cheddar cheese, paprika,a nd cayenne.  Shape into a ball; wrap in plastic wrap.  Refrigerate for 4 hours or until firm.

With a knife, add vertical line to the cheese ball to resemble a pumpkin; insert a celery rib or broccoli stalk for the stem.  Serve with apples and crackers.
Yield:  2 ½ C

Pumpkin & Candy Corn Snack Mix

3 quarts popped popcorn

1 C packed brown sugar

4 C Cheerios



¾ C light corn syrup

2 C Corn Chex


¼  C butter, cubed
2 C Rice Chex



2 tsp Vanilla extract
2 C salted peanuts


½ tsp baking soda





1 package (16 oz) candy pumpkins/candy corn
In a large, greased roasting pan,  combine the popcorn, cereal and peanuts.  In a large saucepan, combine the brown sugar, corn syrup,and butter; bring to a rolling boil.  Boil for 6 minutes stirring occasionally.  Remove from the heat and quickly stir in vanilla and baking soda until mixture is light and foamy.
Immediately pour over popcorn mixture; toss to coat.  Bake, uncovered, at 250 degrees for 1 hour, stirring every 15 minutes.  Stir in candy pumpkins/candy corn.  Cool completely.

Yield:  about 5 ½ quarts

