Nevermore
Spicy Trick or Sweet Treat
DIY chocolate covered popcorn fare.
Spicy Trick is a mix of spicy churritos, pretzels and popcorn
covered in milk chocolate.
Sweet Treat is a yummy blend of Oreos and popcorn
covered in milk chocolate.
Clever pumpkin treat bags reveal what’s inside.

What’s Needed:
Both Treats
Candy Melts Light Cocoa (12oz)- Wilton
Candy Eyeballs- Wilton
Red Candy Eyeballs-Wilton
Orange & Black Sprinkles-Wilton
Spicy Hot Trick
Spicy Churritos (¾ to 1 Cup)- Regal
Pretzels (1 to 1 ½ Cup) Broken Pieces

Orville Redenbacher Popcorn (2 bags)
Pumpkin Treat Bags (12)- Michaels
Parchment Paper
Hot Glue Gun w/Glue
Sweet Treat
Oreo Cookies (6 to 8 pcs) Break into pieces

Spicy Hot Trick was intended for adult. If using for children replace the spicy churros with a mild spiced
corn chip.

How To Make It:

Step 1
Pop both bags of popcorn.
One bag will be used for
each batch.

Step 2
Remove the un-popped
kernels from each bag.
Place one bag in a bowl.

Step 3
Begin melting the bag of
candy melts. We choose a
double boiler but the
microwave can also be used
Follow package instructions.

Step 4
Gather the spicy hot trick
ingredients together.

Step 5
Mix the churritos, broken
pretzels and popcorn in the
bowl.

Step 6
Pour half of the candy melts
over the mix. Toss together for
an even coat.

Step 7
Spread mixture on a parchment
covered sheet. Chill in the
refrigerator until firm.

Step 8
Hot glue the red candy eyes
on 6 of the pumpkin treat
bags. Red eyes = Spicy Hot.

Step 9
Fill the 6 bags with spicy hot
trick mix. Fold flaps over.

Step 10
Place the second bag of
popcorn and broken up
Oreos in a bowl.

Step 11
Pour the remaining candy
melts over the mix. Toss for
an even coat.

Step 12
Spread mixture on a parchment
covered sheet, add Sprinkles.
Chill in the refrigerator until firm.

Step 13
Hot glue the white eyes on six pumpkin
bags. Fill the bags with the sweet treat
mix. White eyes = Sweet Treat.
Treat bags look fantastic arranged in a
basket, bowl or set randomly around the
table.

See More DIY Ideas at bluarlan.com

