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Milky Way Vodka

Yield: About 13 (2-ounce) servings

1 (750 ml) bottle vodka

12 (11-ounce) bag fun-size
Milky Way bars, about 10,
or 5 regular size bars

3. Pour the mixture back
into the bottle and store in the
freezer. The vodka will not
freeze.

Alternatively:

1. Pour out about 25 percent
of the vodka from the bottle
and save for future use. Cut up
the candy bars until they can
fit into the neck of the bottle.
Add the candy to the bottle of
vodka. Seal tightly.

2. Run the bottle through
the dishwasher cycle. When
done, shake the bottle to com-
bine. If necessary, run the
bottle through the cycle
again.

3. Store in the freezer. The

1. Pour out about 20 per-
cent of the vodka from the
bottle and save for future use.
Slice the fun-size candy bars
in half or cut up the regular-
size bars into several pieces.
Put a double boiler on to sim-
mer, or create your own by
placing a glass or metal bowl
over the water, but not touch-
ing it.

2. Add the candy to the
double boiler and stir. As the
candy is melting, stir in a lit-

Fried candy bars.

Fried Candy Bars

Yield: 4 servings

Halloween Candy Bark

Yield: 10 servings
20 ounces milk chocolate 3. Remove the bowl from the

tle bit of the vodka at a time. vodka will not freeze. Oil, for frying reaches 375 degrees or until a .
Keep mixing until everything — Recipe adapted from 1% cups all-purpose flour cube of bread dropped into 15 pieces or packs of pan. Pour the melted chocolate
becomes a smooth blend. wikihow.com Pinch salt the oil turns brown in 3 min- assorted Halloween onfco the prepared baking sheet,
1 (12-ounce) bottle beer utes candy, about 1 to 1%2 cups using an offset or rubber spatula
""""""""""""""""""""""""""""""""""""""" 8 Halloween-size candy bars 2. Add flour and salt to a 1. Line a baking sheet with g%fg;gaggéﬁf;iﬁ;ﬁgfh
""""""""""""""""""""""""""""""""""""""""" ' (I used Snickers, Reese’s, mixing bowl and whisk in the : ;
. Milky Way and Hershey’s beer. Dip the candy bars into .
SHICkerS Salad bars) the batter, being careful to any creases. Cut the candy the chocolate, arranging them so

bars into pieces. Set aside.
2. Create a double boiler by
suspending a glass or metal

each bite has a mix of flavors, col-
ors and textures. Refrigerate the
chocolate for 1 hour to completely

completely cover the choco-

Yield: 10 servings
& late. Drop the candy bars into

blended. Fold in thawed

1. Heat the oil in a deep fat

8 ounces cream cheese, fryer to 375 degrees, or in a

softened

1 cup powdered sugar

12 ounces frozen whipped
topping, such as Cool
Whip, thawed

1 (11.18 ounce bag) fun-size
Snickers bars, about 19

2 Granny Smith apples

1. Using an electric mixer,
mix cream cheese and pow-
dered sugar until thoroughly

_______________________________

Candy

Continued from Page CI

Seriously. The dishwasher
cycle is hot enough to melt the
candy bars in the bottle. Well,
you may have to run it
through twice. But it works.
And again, when it is over you
have a bottle of Milky Way
vodka. A clean bottle.

Even easier, but admittedly
less spectacular, is Halloween
candy bark, though this recipe
is not without a little spark of
evil of its own.

You take chocolate. You
melt it. Then you add chopped-
up bits of leftover Halloween
candy to that. What you end
up with is chocolate, with

whipped topping. Cut Snick-
ers bars into bite-size chunks E
and add to mixture. Chop the |
apples into bite-size chunks;
stir into mixture. !

2. Chill at least 1 hour i
before serving. Chilling sever- !
al hours, such as overnight, :
will lead to some liquid sepa- !
rating from the salad. ,

— Adapted from a recipe :
by food.com

...............................

chocolate stuck to it.

It is helpful to have differ-
ent textures and colors in the
Halloween candy you are add-
ing; otherwise you end up
with an unappetizing (but still
delicious) blob of chocolate.
Candies with nuts and crispy
bits, and the colored shells of
M&Ms, make a big difference.

Yes, it is sort of a mishmash.
But in keeping with the spirit
of the season, you can think of
it as a monster mishmash.

Finally, I completely went
over to the dark side (dark
being the general hue of most
candy bars) and made that
highly popular fair food, fried
candy bars.

Fried candy bars must have
been invented by a cardiolo-
gist with a lot of payments still
to make on his boat. There are

pan, pour enough oil to fill
the pan a few inches deep.
Heat over medium heat until

E large, heavy-bottomed sauce-
a deep-frying thermometer

those who will say the very
thought of them is enough to
close your arteries. There are
others who will say it is totally
worth it.

And fried Halloween candy
bars are even better (and
therefore worse) than regular
ones because they are smaller.
The smaller the bar, the larger
the proportion of surface to be
battered and fried.

If it helps, think of fried
candy bars as chocolate tem-
pura. The candy is dunked
into a beer batter that fries up
light and crispy while the
chocolate inside starts to melt.
When you bite into it, you get
a delicate crunch followed by
a gooey middle.

It’s ridiculously excessive,
of course, but so is the whole
concept of Halloween candy.

The recipe I used, inciden-
tally, suggests serving them
warm with vanilla ice cream.
That’s ice cream calories on
top of fried batter calories on
top of chocolate calories.

In all good conscience, I
can’t recommend that.

Free Parking at

Hollywood Casino
Parking Garage

United Maine Craftsmen’s
27th annual

Bangor

Arts & Crafts Show

November 7t & 8th
Saturday, gam - gpm

Sunday, 10am - 3pm
Cross Insurance Center
515 Main St., Bangor

Donate 2 non-perishable items to the
Good Shepherd Food Bank and _ |
receive $1 off admission I
UMC is a non-profit organization :
Visit www.unitedmainecraftsmen.com for more info :

the hot oil and fry until gold-
en brown, about 3 minutes.
Serve warm.

— Recipe adapted from
Chuck Hughes, via Cooking
Channel

bowl over a saucepan of sim-
mering water, making sure the
bowl doesn’t touch the water.
Add milk chocolate and stir
until melted and smooth. Do
not overheat the chocolate.

set before breaking it into large
Ppieces. Store in an airtight con-
tainer at room temperature for 1
to 2 weeks.

— Recipe by Michelle Buf-

aluminum foil, smoothing out
E fardi, via Cooking Channel

thick. Press the candy pieces into !
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Snickers Salad.

RECEIVE UP
TO $450

in booking bonuses”

@ Travel

ATTHE 2015 ON STAGE ALASKA® TRAVEL SHOW!

.
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Travel specialists from Holland America Line® will take you on an inspiring virtual journey
fo Alaska. Book your cruise or Land+Sea Journey at the show and you could receive up
fo $450 in Booking Bonuses’, including:

@ 525 - 5100 shipboard spending credit per person™

€ An Onboard Value Booklet valued at more than $350" per person, including

discounts and savings
@ 50% reduced deposittt

FERE

Thursday, November 12, 2015 at 6:00pm
Hollywood Casino Hotel
500 Main Street
Bangor, ME 04401

RSVP today! Or for more information,
Call, Click or Visit.

1-800-453-9125
AAA.com/GoAlaska
your local AAA branch

CALL:
CLICK:
VISIT:

*Guests will have two weeks from the date of the On Stage Alaska travel show to take advantage of offers. Offers, including booking deadline, subject to change without notice. **Applies to new bookings
only. Maximum two shipboard spending credits per stateroomsuite. Shipboard spending credits are available as follows for 2016 bookings: Cruise only bookings receive $25 shipboard spending credit
per person; Denali Land+Sea Journeys receive $50 shipboard spending credit per person; and Yukon Land+Sea Journeys receive $100 shipboard spending credit per person. Combinable with Signature
& Savings Fares, standard and concessioned groups, select promotional fares and AAA MAP & AMEX p ions. Not i with Cruise Night promotion. Offer applicable to exclusive
occupancy and not applicable to third and fourth guests. ‘Onboard Value Booklet is delivered to passenger’s stateroom. Applies to oneandtwoin ite only. 150% reduced deposit
for applicable departures only. All Land+Sea Journeys require a deposit of $600 per person. Alaska cruises require a deposit of §350 per person for 7-day cruises and $600 per person for 14-day cruises.
Bookings made on voyages requiring immediate final payment are not eligible for reduced deposit. Ask your AAA Travel Agent for details.

Airfare, taxes, surcharges, gratuities, transfers and excursions are additional unless otherwise indicated. Fuel taxes, other ges and deposit, payment and cancellation
terms/conditions are subject to change without notice at any time. Cruise rates are capacity controlled. Rates, terms, conditions, availability and itinerary are subject to change without notice.
Certain restrictions may apply. AAA members must make advance reservations through AAA Travel to obtain Member Benefits and savings. Member Benefits may vary based on departure date.
Rates are accurate at time of printing and are subject to availability and change. Not responsible for errors or omissions. AAA Northern New England acts only as an agent for Holland America
Line and is a motor club with a principal place of business at 68 Marginal Way, Portland, ME 04104. Travel provider Holland America Line is located at 300 Elliott Avenue West, Seattle, WA 98119.
Copyright © 2015 AAA Northern New England. All Rights Reserved.




