‘Recipe:

Ingredients Dlrzchons
\ Pasia: Pasia:
- 3 T0sp activated charcoal In a mediunrsized pot, boi 3 cups water with a pinch of salf. \
(powder, food grade) Add 100d grade charcoal powder and stir. Add eloow macaroni, siir, and cook
- 8 0z uncooked eloow macaroni | aniil desired softhess (Hypically 8-12 minates). Drain the black water, coat  ( |
- Salt for water the pasta with a light coat of olive oil and set aside in a bow. E
.l
r Sauce: Sauce:
- 3 1osp ansalted buiter You may use the same pot 70 melt bulter and whisk in flour and ®
-~ 2 70sp dll-purpose fiour food grade activated charcoal powder on medium heal. Cook uniil
- 2 Tosp activated charcoal flour is absorbed info melfed butter. Pour in miltk with a wiisk 5
(powder, 100d grade) and confinue To cook uniil sauce begins fo thicken. Lower heat 1
‘ - / cup whole miilk and gradually add The cheese, stirring until melfed.

- /[ cup cheddar cheese (shredded) | Add salf 1o faste.
\ - /|2 cup grayere cheese

(shredded) Combine the cooked macaroni from he bowl you set
© = Sdalf 70 Tasie dside eariller info the sauce and let cool before serving.
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idar . Label Soup
Ingreqdients Directions
\ - { . premium Canadian bacon Using { 10sp of bulter, sauté onions, carrofs, and celery in d large
- 3/4 cup chopped onion soup pot uniil Tender. Add chopped bacon 7o The pot and cook uniil crispy. \
- 3/4 cup peeled, diced carrofs
- 3/4 cup diiced celery Add broth and potatoes To your soup pot, bringing it 7o a boil. Reduce heat, (|
- 4 cups peeled, diced potatoes keeping the soup on a simmer. Cook Ten minuies, or uniil pofafoes are )

- 4 Tosps bulter Tender.

r - 3 cups chicken brofh
- /4 cup flour Combine 3 1osps of butter with the flour in a skiller. cooking for roughly
- 2 cups cheddar cheese five minutes, or until bubbly. Add fhis 7o The soup pot, and bring it 7o
-/ cup mik d boil once again. Reduce heat, simmering soup for another 3-5 minutes.
- //2 cup heavy cream

‘ - [ 7sp salt Reduce heal 7o low. Stir heavy cream, milk, cheese, salf, and pegper

- { 7sp pepper (n70 the soup por, cooking unfil cheese is melled.




Ingredients

Cookies:
- [ cup unsalfed butier,

(slightily sofTened)
- [ and (/2 cups powdered sugar
- [ eqq
- [ 7sp vanilla extract
- //2 Fsp almond exitract
- 2 and {12 cups all purpose flour
- [ 7sp baking sodd
- /[ 7sp cream of Tartar
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‘ (Cing:

- 4 Tablespoons meringue powder
\ - 4 cups powdered sugar

- 6 Tablespoons warm water

- [ Tedspoon vanilla

- Black Gel food coloring
\ - Piping bags (7o aqpply icing)

Directions

Cookies:

In a medium bowi, beat buiter and powdered sugar unfil combined. Add eqq, \
vanilla, and almond extract and mix anifi well combined.

(

J

In a separate medium bowi, whisk flour, baking soda and cream of Tartar. Add |,
flour 70 eqq mixture and mix aniil combined.

Divide dough in half and form each half into a flattened ball (roughly //2inch). ®
Wrap edch disk Tightly with plasiic wrap; cover and chill at teast [ hoar.

When you are ready 70 bake, preheat your oven 7o 375 degrees F. Line baking > 1

sSheeis with parchmeni paper or silicone mars.

On a lightly floured, clean sartice, roll dough //4-inch Thick. Cut out 2-inch
wide circles (d clean drinking glass or jar can be used in d pinch). Rermove
surrounding dough and cut out the crest shape of Bendy's head using a
smadller circle (or spoon). Move The cookies 7o prepared baking sheeits and chill
for 30min 7o prevent spreading.

'.__..__

Bake in The preheated oven for 6-8 minutes, uniil cookies are barely qolden on '(r-
The bottom. Let cool completely before frosting. £

[cing:

In a large bowi, whisk Together meringue powder and powdered sugar, Thern
slowly mix in the water and vanilla. Incredse speed 7o medium and beat aniil
Sttt peaks form, around 7-10 minaies.

Divide the Thick white icing in half in Two bowis (one for white and one for \
Olack) adding a few drops of black food coloring in one uniil you reach The
desired shade. Use This Thick icing 7o creale an oulline of white and black (
frosting using This image ds d guide.

a

70 thin remdining icing 70 "fiood" 1ill The outlined areds, add water {/21sp at a
Zime until i reaches desired consistency.

Scoop icing info d piping bag tifted with a thin Tip. Use a foofhpick o 1ill in 5
any gaps by spreading he icing around genitly. '

Allow icing 7o dry for a few hours and serve!




