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Halloween 

Cookie 

Recipes
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Welcome to

We are so pleased you have chosen your Kitzini

product, and delighted to have you with us.

At Kitzini we believe every cook, in every kitchen

deserves stylish, intelligent, innovative products.

That’s why we search the globe for the best Kit for

your Kitchen – to help you create fantastic food.

We hope you love the quality of our products. We

are constantly developing & improving our products

so we would love a couple of minutes of your

precious time to leave us a review so we can learn

from your experience, you can do that here.

We would love you to keep in touch so join us for

more recipes and ideas from The Kitzini Kitchen on

our website www.kitzini.com, or facebook.

Happy baking, KITZINI.

Photo credit: 
http://www.goodhousekeeping.com/holidays/halloween-
ideas/halloween-desserts-5#slide-5

http://www.amazon.com/gp/feedback/leave-customer-feedback.html/?pageSize=1&order={order_id}
http://www.kitzini.com
http://www.facebook.com/kitzini
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Trick or Treat!

Delight everyone on Halloween with these fun, spooky, and creatively

delish cookies! We've gathered some of the best Halloween cookie recipes

from the top Home Cooking Sites to make sure your cookies are the life of

the party.

We hope you’ll have a wonderful time creating these cookie masterpieces

with the help of your Kitzini Silicone Baking Mat.

Photo credit: http://www.homeandheavens.com/pumpkin-shaped-halloween-cookies/
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Dancing

Mummies

Ingredients

2/3 cup shortening

1/2 cup sugar

1/2 cup molasses

1 egg

3 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon each ground

cinnamon, ginger and 

cloves

1/2 teaspoon salt

1/2 teaspoon ground 

nutmeg

1 can (16 ounces) 

vanilla frosting

Candy buttons and 

black decorating gel

Preparation:

In a large bowl, cream shortening and sugar until light and fluffy. Beat in egg. Beat in

molasses. Combine the flour, baking soda, cinnamon, ginger, cloves, salt and

nutmeg; gradually add to creamed mixture and mix well. Divide dough in half.

Refrigerate for at least 1 hour.

Preheat oven to 350°. On a lightly floured surface, roll out each portion of dough to

1/8-in. thickness. Cut with a floured 3-in. dancing gingerbread boy-shaped cookie

cutter. Place 2 inches apart on a baking tray lined with your Kitzini Silicone Baking

Mat. Bake 8-10 minutes or until edges are firm. Cool on wire racks.

For mummy bandages, pipe frosting using basket weave pastry tip #47. Add candy

buttons and decorating gel for eyes. Yield: 3 dozen.

Photo and recipe credit: http://www.tasteofhome.com/recipes/dancing-mummies
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Pumpkin 

Cookie 

Pops

Ingredients

1/2 cup butter, softened

3/4 cup packed brown sugar

1/2 cup sugar

1 egg

1 teaspoon vanilla extract

1 cup canned pumpkin

2-1/2 cups all-purpose flour

1 teaspoon baking powder

1 teaspoon baking soda

1 teaspoon ground cinnamon

30 Popsicle sticks

1/3 cup green gumdrops, 

quartered lengthwise

Icing:

4 cups confectioners' sugar

1/4 cup water

Orange, black, purple, green 

and red paste or gel food 

coloring

Preparation:

In a large bowl, cream butter and sugars until light and fluffy. Beat in

egg and vanilla. Beat in pumpkin. Combine the flour, baking powder,

baking soda and cinnamon; gradually add to creamed mixture and

mix well (dough will be soft).

Drop by rounded tablespoonfuls 2 in. apart onto baking tray lined

with your Kitzini Silicone Baking Mat. Insert Popsicle sticks into

dough. Insert a gumdrop piece into the top of each for the pumpkin

stem.

Bake at 350° for 14-16 minutes or until set and lightly browned

around the edges. Remove to wire racks to cool.

For icing, in a large bowl, combine confectioners' sugar and water

until smooth. Remove 1/2 cup to another bowl; cover and set aside.

Stir orange food coloring into remaining icing. Spread or pipe over

cookies. Let stand for 30 minutes or until icing is set and dry.

Tint reserved icing with colors of your choice; use colored icing to

create jack-o'-lantern faces. Yield: 2-1/2 dozen.

Photo and recipe credit: http://www.tasteofhome.com/recipes/dancing-mummies
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Chocolate 

Chip Spider

Cookies

Ingredients

12 tbsp (1½ sticks) 

unsalted butter

1 cup light brown sugar

½ cup granulated sugar

1 large egg

1 large egg yolk

2 tsp vanilla extract

2⅛ cups all-purpose 

flour

½ tsp salt

½ tsp baking soda

1½ cups semi-sweet 

chocolate chips, divided

Brown frosting pen

Preparation:

Preheat the oven to 325 degrees F. Line two large baking tray with your Kitzini Silicone Baking

Mat and set aside.

In a large bowl, whisk together the flour, salt and baking soda. Set aside.

In a small bowl, melt the butter in the microwave. Allow to cool slightly. Add the butter to the

bowl of a stand mixer fitted with the paddle attachment. Add the light brown sugar and

granulated sugar. Mix until light and creamy, about 1-2 minutes. Add the egg, egg yolk, and

vanilla extract. Mix until combined. With the mixer on low speed, slowly add the dry ingredients

to the wet ingredients. Mix until just combined. Turn off the mixer. Add the chocolate chips

(retaining about ¼ cup) and gently fold into the batter with a rubber spatula.

Scoop out the cookie dough onto the prepared baking tray. Place the remaining chocolate chips

on top of each cookie dough ball. Bake for 15-18 minutes or until edges are set and cookies are

golden brown in color. Allow the cookies to cool completely on a wire cooling rack.

Draw 8 legs on select chocolate chips with the brown frosting pen.

Photo and recipe credit: http://www.spoonfulofflour.com/2013/10/chocolate-chip-spider-cookies.html
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Meringue Cookie Bones

Preparation:

Preheat oven to 220 degrees. Line two cookie trays with your Kitzini

Silicone Baking Mat.

Beat egg whites and cream of tartar with a standing mixer or a hand

mixer until soft peaks form, approximately 5 minutes.

Gradually add sugar.

Add vanilla extract and yellow food dye. Continue beating until stiff

peaks form.

Spoon mixture into plastic baggie and cut off a 1/4 - 1/2 inch tip in the

corner of the bag.

Pipe a 3-4" strip onto a cookie tray. Pipe two balls on either end of the

strip. Smooth any peaks with a damp finger. Repeat until the cookie

trays are filled.

Bake for one hour. Then, turn off heat and allow the cookies to sit for at

least an hour. Do not open oven at any time during the baking process.

Carefully remove cookies from the cookie tray and store in an airtight

container. Makes 3-4 dozen.

Ingredients

5 egg whites, at room 

temperature

1/2 teaspoon cream of 

tartar

1 1/2 cups sugar

1 teaspoon vanilla 

extract

2 drops yellow food 

dye

Photo and recipe credit: http://www.celebrations.com/c/recipe/meringue-cookie-bones
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Witch 

Finger 

Cookies

Ingredients

1 cup salted butter, 

softened

1 cup powdered sugar

1 large egg

1 teaspoon almond 

extract

1 teaspoon vanilla 

extract

2 2/3 cups all-purpose 

flour

1 teaspooon salt

3/4 cup whole blanched 

almonds

1 tube red decorator gel

Preparation:

In a large bowl, beat together butter, sugar, egg, almond and vanilla

extracts.

Whisk together flour and salt in a medium bowl. Add to wet mixture and

beat just until moistened. Cover and refrigerate for 30 minutes.

Preheat oven to 325°F. Line 2 baking sheets with parchment paper (or

lightly grease them.)

Working with one quarter of the dough at a time and keeping the

remainder refrigerated, roll heaping teaspoonful of dough into finger

shape for each cookie. Press almond firmly into 1 end for nail. Squeeze

in center to create "knuckle" shape. Using a small knife, make slashes

in several places to complete the look of the knuckle.

Place on prepared baking sheets and bake for 20 to 25 minutes, or until

pale golden. Let cool for 3 minutes. Lift up almond, squeeze red

decorator gel onto nail bed and press almond back in place, so gel

oozes out from underneath. If you want to get really gross, you can also

make slashes in the finger and fill them with "blood."

Remove from baking sheets and let cool on racks (and let the red gel

set).

Photo and recipe credit: http://www.recipegirl.com/2008/08/11/witch-finger-cookies/
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Thank you

We are so grateful you have chosen Kitzini, and we

hope this selection of “Halloween Cookies”

contributes in some way to your baking journey.

Our mission is to bring beautifully designed,

intelligent, innovative products to our customers,

and provide you with inspiration and ideas on how

to get the most out of them. You can find more of

our products here.

Our customers are really important to us, and we

would love you to get involved with Kitzini in any

way you choose – on Facebook, by joining up for

our mailing list “Stories from the Kitzini Kitchen”…

or simply by dropping us a note on our website.

With the very best wishes.

Happy baking!

Kitzini

http://www.amazon.com/Spiral-Slicer-Vegetable-Spiralizer-Vegetables/dp/B00MM7EB3G/ref=sr_1_306?s=kitchen&ie=UTF8&qid=1411231779&sr=1-306&keywords=spiral+vegetable+slicer
http://www.facebook.com/kitzini
http://www.kitzini.com

