
Super-Creepy Halloween flayed man
This  appetizer is guaranteed to be the talk of your Halloween party.

Ingredients

       1 plastic face mask

        cling film

• 10 slices of ham

• 1/2  cup of pitted green olives

• 1 pack of 24 kiri cheese

• a pinch of pepper

COOKING INSTRUCTIONS :

 1  - Keep  three slices of ham. put the plastic wrap in the face mask ,  press it down into the nose 
and eyes. .
2  -  Lay the ham slices into the mask to form the "muscle tissue."
3  - Start around the eyes, leave eyes blank, and then create the cheeks, chin, and forehead.
4  - Take  two  green olives and put them in the eye holes.  
5  - chop the remaining olives.
6  - Combine the kiri cheese , the olives in a  bowl.
7  - Add a pinch of pepper and mix with an electric mixer.  
8  - Take a  spoonful of the cheese mixture and  form an eye around the olives.
9  - Gently lay  the cheese mixture on the mask.
10 - When the mask is full, gently press in the cheese mixture on the mask.
11  - Refrigerate for 30 minutes.
12  - gently remove the mask and the plastic wrap.
13  - use the 3 slices of ham to cover the cheese.
14  - put crackers all around the face and serve it.

Here is your gorgeous (and freaky) face : happy halloween !
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