Illusions

Sushi

2 T butter

2 cups mini marshmallows

3 cups rice cereal

10-12 gummy worms

1 box of fruit leather rolls

1.  
Grease a ¼ sheet pan.

2.  
Melt butter in pot over medium heat.

3.  
Add the marshmallows and stir until smooth. 
4.  
Remove mixture from heat and stir in the rice cereal until it's evenly coated. 
5. 
Turn the baking sheet so that the wider ends are at the top and bottom. Then 
press the marshmallow mixture on the sheet, distributing it evenly. 
6. 
Starting at one side and 1 inch up from the lower edge, place gummy worms atop
the mixture end to end in a horizontal line. 
7. 
Gently roll the lower edge of the marshmallow mixture over the gummy worms. 
8. 
Then stop and cut the log away from the rest of the mixture. Use the same 
method for 1-2 more logs. 
9. 
Slice each log in 1-inch-thick "sushi" rolls and wrap them individually with a strip 
of fruit leather.
Colorful Cupcakes

1 lb. ground beef
½ cup seasoned bread crumbs

1 cup grated Jack cheese

3 T ketchup

1 egg

½ t seasoned salt

¼ t pepper

3 cups mashed potatoes

Food coloring
1. 
Heat the oven to 375 degrees. Line 12 muffin tin cups with foil bake cups. 
2. 
In a large bowl, mix together all of the meat loaf ingredients until well combined. 

Divide the mixture evenly among the lined cups (the liners should be about three 

quarters full). 
3. 
Place the filled muffin tins on cookie sheets and bake the cupcakes for about 15 
minutes or until cooked through. 
4. 
Divide the mashed potatoes among three small bowls and stir a few drops of 
food coloring into each batch to create blue, yellow, and pink pastel frostings. 
Spread a generous dollop on each cupcake. Makes 12 cupcakes.
