





INGREDIENTS
1 can (15 oz.) HORMEL® Chili With Beans
1 Ib. pasteurized process cheese spread,
such as Velveeta®, cut up
1 can (10 oz.) diced tomatoes with green chilies
Chips or crackers

DIRECTIONS

Mix the chili, cheese and tomatoes in 2-quart microwave-safe bowl. Microwave on High for 5 minutes
or until cheese is melted, stirring after 3 minutes. Transfer to cauldron, fondue pot or chafing dish.
Serve with chips or crackers. Makes 15 servings.

For bat garnish: Open and flatten a red or green pepper. Trace the outline of

a spread-winged bat 4 to 5 inches across. Cut the bat shape out of the pepper.
Float pepper bat atop hot dip.

For the skeleton cheese stick: Cut American cheese slice into shape of
skeleton head. Cut stuffed olive in half; push each half into skeleton %

head as eyeballs. Thread skeleton head on wooden skewer. @ el
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HOPMVIEL® Party Tray

Arrange meats and cheeses in the outer
edge tray compartments. Place the crackers
in the center compartment. Serve as part of
a table of other Spooktacular treats.

Serving Suggestion

.
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GHOULISH GI'N Taco

INGREDIENTS Chili
1 can (15 o0z.) HORMEL® Chili Mo Beans

1-1/2 c. shredded Monterey Jack and Cheddar cheese blend
1/2 c. chopped onions

1/3 c. taco sauce

6 MANNY'S® 8" Fajita Style Flour Tortillas

Pepperoni, olives, pretzels and baby carrots for garnish

DIRECTIONS

In bowl, combine chili, cheese, onions, and taco sauce. Cover. Stack tortillas
and seal in a large sheet of plastic wrap. Prepare garnishes: sharpened baby
carrots for teeth, pretzels for antennae, and half slices of pepperoni centered
with stuffed olive slices for eyes. Heat chili mixture in microwave oven on
High for 2 to 3 minutes or until hot, stirring once. Heat wrapped tortillas in
Serving Suggestion microwave oven on High for 48 to 50 seconds. Place each tortilla on an
individual plate. Spoon hot chili mixture (about 2/3 cup per serving) on —
bottom half of each tortilla. Fold top of tortillas over chili, forming the grin. 9%

Add olive-centered pepperoni eyes, pretzel antennae and carrot teeth. @;ﬂe‘
Makes 6 servings. For children's servings, use 8 (6-inch) tortillas and — )
half a cup of chili mixture.
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Find these and more recipes at hormel.com



MUMNY WraPs

INGREDIENTS Chili
1 can (15 oz) HORMEL® Chili No Beans ;
1 pkg. (16 0z.) HORMEL® Hot Dogs or Franks M NO o8
i o Bean= i
1 pkg. (11 oz.) refrigerated breadsticks T /
Ripe olives, red pepper and parsley for garnish :

DIRECTIONS

Heat chili; keep warm over low heat while preparing mummies, Heat

oven to recommended temperature on breadstick can. To assemble mummy
wraps, unwrap breadstick dough and stretch to 10 inches. Wrap one breadstick
around each hot dog, making sure the hot dog shows slightly through dough.
Bake the 8 wraps and 4 remaining breadsticks 11 minutes or until brown.

If desired, make a little face on each mummy by cutting eyes from ripe olives
and mouths from red pepper. If mummies cool when adding garnish, reheat
briefly in microwave oven. Serve with hot chili or top mummy wraps with chili

and watch your goblins gobble them up! Makes 8 servings. —
7%
@;"e! .
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A BOWL OF BUGGY CHili

INGREDIENTS

1 can (15 oz.) HORMEL® Chili With Beans

1 can (15 o0z.) HORMEL® Beef Tamales

1 can (15 oz.) diced or stewed tomatoes

Green and red peppers, pretzels, green olives, carrot,
and hard-cooked egg slices for garnish

Mayonnaise

DIRECTIONS

In medium saucepan, combine chili and tomatoes. Remove papers from
tamales, slice into bite-size pieces and gently stir into chili mixture.

Heat over medium-low heat until warmed through, stirring occasionally.
While chili mixture is heating, prepare ingredients for garnishing as shown:
slices of egg and green olive for eyes (a dab of mayonnaise will help olives
stick), two-pronged “arms” cut from green pepper, eyebrows cut from red

pepper, carrot tips for noses, and pretzels for antennae. If time permits, —
warm serving bowls in a sinkful of hot water, drying before filling. To serve: 9%

pile 1 cup chili mixture into each bowl, heaping up in center. Add eyes, @;ﬂe’
arms, eyebrows, nose and antennae. Makes 6 servings. — ,/
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HOPVIEL® SNACK Tray

Arrange meats, cheeses and crackers on
your favorite square or oblong serving tray.
Add some Halloween décor or

your own tricky treats.

Serving Suggestion
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Find these and more recipes at hormel.com



