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Frighteningly Frugal Fun!

The average American family spends over $100 per year on Halloween goodies. As your kids drag you through aisles full of ghosts and goblins, the scariest thing about Halloween is threatening to leave bite marks in your pocketbook. No wonder so many moms flee screaming from the store... It can be much less expensive and a lot more fun to devise your own chilling creations. Here are a few tips that you can use to stave off the greenback gremlins and exercise your creative muscle. It won’t hurt a bit! These and other free frugal tips are available at www.LivingOnADime.com.

Face Paint
1 tsp. corn starch

1/2 tsp. cold cream

1/2 tsp. water


food coloring

Mix all ingredients together in an old muffin pan and you are ready to paint. This amount is for each color.

Fake blood- mix 2/3 cup white corn syrup, 1 tsp. red food coloring, 2-3 drops blue food coloring to darken and 1 squirt dish soap (helps blood to run well).

Deviled Eyeballs - Make deviled eggs. Then add a green olive with pimento in the center for an “eyeball”.

Bloody eyeballs- Boil cherry tomatoes 30 seconds. Allow to cool; then peel skin.

Radioactive Juice- mix equal parts Mountain Dew and blue Kool-Aid

Toxic Juice- Add some green food coloring to lemonade for a spooky color!
Brains- scramble eggs with some green, yellow and blue food coloring
Worms- Cut a hot dog in 1/8ths. Boil until they curl like worms.

Vomit- Salsa in a bowl.
Bloody Popcorn- Add red food color to melted butter and pour over popcorn.
Visit www.LivingOnADime.com in the press room for to get more free Halloween make-up and food recipes.
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Recycle Those Pumpkins !

Peter Piper Picked a Profoundly Plump Pumpkin -- Now what does he do with it? 

How to Roast a Pumpkin

You can only do this with a freshly carved pumpkin! Do not use on a pumpkin that has been carved and sitting out for several days.

To bake a fresh 6 to 7 pound pumpkin, halve the pumpkin crosswise and scoop out the seeds and strings. Place halves, hollow side down, in a large baking pan covered with aluminum foil and add a little water. Bake, uncovered, at 375 degrees for 1 ½ to 2 hours or until fork-tender. Remove. When cool, scrape pulp from shells and puree, a little at time, in food processor or blender. Mix with a little salt.

To freeze pumpkin puree. Put 1-2 cups in freezer bags along with spices and use in pies. To use pumpkin puree for recipes: Line a strainer with a double layer of  cheesecloth or a flour sack dish towel and let the pumpkin sit to drain out the extra moisture BEFORE cooking with it. Pumpkin is very moist, so in order for your recipe to come out correctly, you MUST strain it. 

Roasted Pumpkin Seeds
Boil seeds in water for 5 minutes. Drain well.  Sprinkle with salt or seasoned salt. Place a thin layer on a cookie sheet. Bake at 250 degrees. Stir after 30 minutes. Bake ½-1 hour more or until crunchy. 

*Squash seeds may also be used.

Pumpkin Smoothies
1/2 cup pumpkin



2 tsp. brown sugar




3/4 cup milk or vanilla yogurt


4 ice cubes

1/4 tsp. cinnamon



whipped cream (optional)

1/8 tsp. nutmeg




sprinkles (optional)  

Place all ingredients in a blender. Blend until smooth. Pour into 2-3 glasses. Serve with a small amount of whipped cream on top. You may also add orange sprinkles if you like. Serves 2-3.

For more great pumpkin recipes including:

Pumpkin Pancakes



Pumpkin Bread

Pumpkin Maple Syrup



Pumpkin Pie
Visit www.LivingOnADime.com in the press room for a text version of this article and recipes.
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