Itsy, Bitsy, Spiders
(October 2004)
Ingredients:


-1 box pumpkin quick bread mix (plus ingredients to make bread)


-1 cup prepared vanilla frosting


-yellow and red liquid food color


-red, black or purple string or pull apart licorice

-48 chocolate coverd raisins, small black jelly beans or semi-sweet chocolate morsels.

Directions:

1.  Preheat oven to 325 F.  Spray cups of mini-muffin pan and 8” mini-baker pan with nonstick cooking spray.
2.  In 2-Qt. Batter bowl, prepare mix according to package directions for bread.
3.  Using small scoop, fill each mini-muffin cup with 1 scoop of batter.  Spread remaining batter into mini-baker using scraper.
4.  Bake muffins 13-15 minutes and bread 25-30 minutes or until cake tester inserted in centers comes out clean.  Using oven mitts, remove to cooling rack.  Cool muffins and bread 15 minutes each.  Remove from pan and baker.  Cool completely.
5.  Use tipped decorating tube to apply 1/3 cup of frosting.  Place bread on serving tray.  Squeeze out frosting to make a spider web design.
6.  Squeeze out frosting left in decorator and add to remaining 2/3 cup of frosting.  Use food colors to color frosting orange.  Attach star tip to decorator and fill tube with frosting.  Swirl frosting over tops of muffins.  Using kitchen shears, cut licorice into 2 inch pieces.  For each spider, press 8 licorice pieces into frosting for legs; add 2 raisins for eyes.  Arrange spiders on serving tray around web.
