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(NAPSA)—You and your
friends and family will have much
more than the ghost of a chance at
a happy Halloween with a little
planning and a pair of deliciously
spooky treats.

To help, Jennifer Sbranti,
lifestyle expert and party-planner
extraordinaire, shares two of her
simple tips for impressing the gob-
lins at your Halloween get-
together:

• Make treats a day ahead of
time so you can attend to last-
minute details the day of the party.

• Let your kids join in on the
fun—the final product doesn’t have
to grace the cover of a magazine
and a few extra hands are always
helpful.

Halloween Scotcheroo Treats
Prep time: 20 minutes
Cook time: 10 minutes
Cool time: 45 minutes

Yield: 24 treats, approximately

1 cup Karo® Light OR Dark
Corn Syrup

1 cup sugar
1 cup creamy peanut butter
6 cups crispy rice cereal

1½ cups semisweet chocolate
chips

1½ cups butterscotch chips
Candies for decorating
Frosting OR melted white
chocolate for decorating

Cook corn syrup and sugar
together in a large pan over
medium heat, stirring to dis-
solve sugar. Bring mixture to a
boil. Remove from heat. Stir in
peanut butter; mix well. Add
cereal; stir until evenly coated.
Pour into greased 15 x 10-inch
pan and pat into place. Melt
chocolate and butterscotch
chips together in saucepan
over low heat, stirring con-
stantly. Spread over cereal.
Cool at least 45 minutes, or

until firm. Cut into bars or fun
shapes for Halloween. To make
Cute Cats, cut circles using a 2-
to 3-inch biscuit cutter. Attach

candies with a dab of melted
white chocolate or frosting to
make eyes, nose and ears. Pipe
on whiskers with frosting.

Caramel Corn Gift Bag
Prep time: 15 minutes
Cook time: 45 minutes

Yield: 4 quarts

4 quarts popped popcorn
1 cup brown sugar
1⁄2 cup Karo® Light OR Dark

Corn Syrup
1⁄2 cup butter OR margarine
1⁄2 teaspoon salt
1⁄2 teaspoon baking soda
1 teaspoon Spice Islands®

Pure Vanilla Extract
Treat bags OR bowls
Halloween candies, nuts,

dried fruits, etc.

Spray a large shallow roast-
ing pan with cooking spray. Add
popcorn and place in preheated
250° F oven while preparing
caramel. Mix brown sugar, corn
syrup, butter and salt in a heavy
2-quart saucepan. Stirring con-
stantly, bring to a boil over
medium heat. Boil 5 minutes
WITHOUT STIRRING. Remove
from heat. Stir in baking soda
and vanilla. Pour syrup mixture
over warm popcorn, stirring to
coat evenly. Bake for 45 min-
utes, stirring occasionally.
Remove from oven and spread
on foil that has been sprayed
with cooking spray. Cool; break
apart. Store in tightly covered
container. To serve, set out
small bowls of your favorite
candies, nuts or fruits and let
your guests individualize their
own Halloween treat.

Learn More
For more Halloween recipe

inspiration and party tips from
Sbranti, you can download a
digital copy of the Halloween
Party Treats guide on the Karo
Syrup Facebook page, at
www.KaroSyrup.com and at
www.KaroSyrup.com/halloweenbo
oklet.pdf.

Halloween: Simple Tricks For Spooky Treats

Whether you’re planning an adult get-together or a children’s party,
Halloween Scotcheroo Treats...

...and Caramel Corn Gift Bags are easy to make, fun to display and
hauntingly delicious.

Tasteful Guides
(NAPSA)—People with a taste

for travel—including the armchair
variety—may be glad to know
about travel guides featuring such
fascinating food facts as:

•Small plates with big taste
in Spain: Tapas are small snacks
that originated from a bartender’s
practice of covering a glass with a
saucer or tapa (cover). In Spain, it’s
customary to move from bar to bar,
sampling the specialties of each.
Tapas are usually eaten standing.

•Enjoy a morning feast in
Ireland: Traditionally, the Irish
start the day with a huge breakfast:
bacon, sausages, black pudding,
eggs, tomatoes and brown bread. In
Northern Ireland, add potato cakes
and soda farls for an “Ulster Fry.”

•Take your time in Italy:
Lunch is generally between 12:30
and 2:30 p.m. and, particularly in
the south, all other activity stops
between these hours. Dinner is at
about 7:30 p.m. and goes on until
11 p.m. or later.

•Beer for breakfast in Ger-
many: The Bavarians’ hearty, no-
nonsense dishes are what the
world considers German cuisine.
Weisswurst (white sausages with
a beer pretzel) are enjoyed in the
morning, often with a beer, while
dinner might be soup with liver
dumplings, roast pork, sauerkraut
and a pile of potato dumplings.

•Take your pick in London:
Borough Market’s busy stalls of
regional and continental food are a
microcosm of what Londoners eat.
There are English and Irish
cheeses, Scottish beef, Welsh lamb,
Devon cider, Suffolk oysters and
more.

These tasty tips come from DK
Eyewitness Travel Guides, the gen-
uine “all-in-one” guides for detailed
information on food, sights, history,
entertainment, shopping, trans-
portation, maps, hotels and restau-
rants. Known for rich illustrations,
custom-drawn cutaways, floor
plans and reconstructions of major
buildings and museums, they’re
available where books are sold.

Beautifully illustrated guide-
books make great gifts as well as
trip-planning resources.

(NAPSA)—Known for helping
A-list stars look great, celebrity
makeup artist Jake Bailey offers
the following tips and tricks to
help you put your best face for-
ward on special occasions and
every day:

•Shine off: To remove excess
shine throughout the day, gently
blot shiny areas with a tissue
wrapped around a makeup sponge
to remove excess sweat without
ruining your makeup.

•Lip tip: Bold and bright lip
colors are very popular right now
and application is everything
when it comes to great-looking lip-
stick. First, soften your lip line
with a clean brush before you
begin. Then, line your lips and fill
in the entire area using a lip pen-
cil that matches your lipstick as
closely as possible. Once applied,
it ’s important to blot off any
excess lipstick to ensure a long-
lasting, refined look, keeping in
mind that excess product is
likely to bleed outside the lip
line. To blot, fold a tissue in half
and gently press it between your
lips. This will not only absorb the
excess but will also press the pig-
ment into your lips for extra
staying power.

•Eye for beauty: Apply eye-
liner as close to the base of your
lashes as possible to really make
your eyes pop, and don’t close
them as you line! Instead, try
keeping them slightly open and
look down for a more precise
application.

•When choosing a founda-
tion: Pick a shade slightly lighter
than your skin tone because once

it sets, the makeup darkens.
Blend the foundation from the
inside of your face and smooth
outward to the areas you want to
cover. If you blend it in just right
under your eyes, you won’t need
concealer.

•Don’t forget your lashes:
When applying mascara, it’s more
important to coat the root of the
lash then the tip. To begin, fold a
tissue and place it at the bottom
of your eyelashes, where the roots
meet your eyelid, and apply the
mascara from the root. Pull the
wand through your lashes against
the tissue toward the tip, leaving
the excess on the tissue. Remem-
ber—don’t rub your eyes. Instead,
blot with Puffs Ultra Soft &
Strong to make sure your makeup
stays put.

For more information on Puffs
and beauty makeup tips, visit
www.Facebook.com/Puffs.

Makeup Advice From An Expert

No matter what your face has to
face during the course of the day,
a soft strong tissue can be handy
to have.

Human brains are 75 percent water, while bones are 25 percent water.

It’s believed that there is the same amount of water on Earth as there
was when the Earth was formed. Some say the water that came from
your faucet could contain molecules that Neanderthals drank.

In Llanwrtyd Wells, Wales, every year, a race is held between a man
and a horse. The event dates from 1980, when a local pub landlord
overheard a conversation about how a man could beat a horse over a
long distance.

(NAPSA)—High-quality syn-
thetic engine oil such as Royal

Purple can go two to three times
the typical oil change interval
and the engine may last longer
and perform better. Learn more
at www.royalpurple.com.




