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Welcome New Teachers to La Villa High School 
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NIGHT CRAWLERS 

Ingredients :   

12 large apples 
1 8-ounce jar boysenberry 
jam 
4 tablespoons butter 
12 gummy worms 

Preparation :  

Preheat oven to 350 degrees. 
Core apples from the stem end to 1/2 inch from the 
bottom. Do not push through. Stuff each hole with 1 
teaspoon each jam and butter. Place in a pan and 
bake uncovered for 35 to 45 minutes, depending on 
the size of the apples. When done, the apple should 
be tender but not mushy. Remove the apples from 
the oven. Let cool 15 minutes. Now set each apple in 
a bowl and spoon syrup from the baking pan around 
it. In top of each apple, insert a gummy worm with at 
least half of its body protruding. Makes 12 �
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CHOCOLATE SPIDERS 

Ingredients :   
4 cups semisweet chocolate baking chips 

Preparation :  

4 cups semisweet chocolate baking chips Melt 
chocolate chips in top of double boiler. Let stand 
over the water until water is cool, about 10 minutes. 
Place wax paper on cookie sheet. Pour chocolate 
into a pastry bag that is fitted with a 1/8-inch or 1/4-
inch tip. Squeeze chocolate onto wax paper in the 
shape of spiders. If chocolate is runny it needs to be 
cooled longer. Chill the spiders for about 10 minutes. 
When hard peel off wax paper. Store in refrigerator 
laid flat. �
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