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Halloween Recipes



1 1/2 cups all-purpose flour
1 1/2 teaspoons baking powder
1/2 teaspoon baking soda
1/4 teaspoon salt
1/2 cup unsalted butter, softened
1 cup granulated sugar
2 large eggs
1 teaspoon vanilla extract
1 cup buttermilk

White rolled fondant icing
Black fondant or edible black gel food colouring
Powdered sugar (for dusting)

     Ingredients:
For the Cupcakes:

For the Ghost Decorations:

ghost cupcakes
*with extra spook



Lets
begin!

Preheat your oven to 350°F (175°C) and line a muffin tin with cupcake liners.
In a medium-sized bowl, whisk together the flour, baking powder, baking soda,
and salt. Set aside.
In a separate large bowl, cream together the softened butter and sugar until
light and fluffy, which should take about 2 minutes.
Add the eggs one at a time, beating well after each addition. Stir in the vanilla
extract.
Gradually add the dry ingredients to the wet ingredients, alternating with the
buttermilk, beginning and ending with the dry ingredients. Mix until just
combined, being careful not to over mix.
Fill each cupcake liner about two-thirds full with the cupcake batter.
Bake in the preheated oven for 18-20 minutes or until a toothpick inserted into
the centre of a cupcake comes out clean.
Remove the cupcakes from the oven and allow them to cool completely on a
wire rack.

Dust your work surface with powdered sugar to prevent sticking.
Roll out the white fondant icing to about 1/8 inch thickness. Use a round
cookie cutter or a glass to cut out circles that are slightly larger than the
tops of your cupcakes.
Drape the fondant circles over the cooled cupcakes, allowing them to hang
over the sides to create a ghost-like shape. Gently smooth the fondant over
the cupcakes to adhere.
For the ghost faces, you can use small pieces of black fondant to create eyes
and mouths. Alternatively, you can use edible black gel food colouring to
draw on the faces.

Once the ghost decorations are in place, your ghost cupcakes are ready to
serve!
These spooky treats are perfect for Halloween parties or any ghostly-
themed event. Enjoy!

1. Prepare the Cupcakes:

2. Make the Ghost Decorations:

3. Serve and Enjoy:

Feel free to get creative with your ghostly expressions, and don't forget to have
fun decorating these adorable ghost cupcakes with rolled fondant icing.

Always cook with a
grown-up!



spooky
cakepops

2 cups of crumbled leftover cake (any flavour)
1/2 cup of frosting (cream cheese, chocolate, or your preferred flavour)
1 package of candy melts (orange and white)
Cakepop sticks
Sprinkles or coloured sugar (for decoration)
Styrofoam block or a cakepop stand for drying

Green fondant or green candy melts
Black fondant or black food colouring For Skull Decorations:
White fondant
Black fondant or black food colouring
Optional: Edible silver or gold dust for added effect

Ingredients:
For the CakePops:

For Pumpkin Decorations:



In a large bowl, combine the crumbled leftover cake and frosting. Mix until the
mixture is well combined and can hold its shape.
Roll the cake mixture into small, bite-sized balls and place them on a baking
sheet lined with parchment paper.
Insert a cake pop stick into each cake ball and then place them in the freezer
for about 15-20 minutes to firm up.

In separate microwave-safe bowls, melt the orange and white candy melts
according to the package instructions until smooth and creamy.

Dip the cake pops into the orange candy melts, making sure to coat them evenly.
Allow any excess candy coating to drip off.
Before the candy coating sets, you can roll the top of the cake pop in green
sprinkles or use green fondant to create a small stem for the pumpkin.
Allow the orange coating to set slightly, but not completely.
Using black fondant or black food colouring, create small facial features for
the pumpkin, such as eyes and a mouth.
Place the decorated pumpkin cake pops in the styrofoam block or cake pop
stand to dry completely.

Dip the cake pops into the white candy melts, coating them evenly. Allow any
excess candy coating to drip off.
While the white coating is still wet, you can use black fondant or black food
colouring to create eye sockets, a nose, and a mouth for the skull design.
Optionally, you can dust the skulls with edible silver or gold dust for added
effect.
Place the decorated skull cake pops in the styrofoam block or cake pop stand
to dry completely.

Once the candy coating has set and the decorations are in place, your
Halloween cake pops are ready to enjoy!
These spooky and delicious treats are perfect for Halloween parties or as a
fun project with kids.

Instructions:
1. Make the Cake Pops:

2. Melt the Candy Melts:      

3. Dip and Decorate:
For Pumpkin Cake Pops:

For Skull CakePops:

4. Serve and Enjoy:

spooky
cakepops

Always cook with a
grown-up!



halloween
Biscuits

2 1/2 cups all-purpose flour
1/2 teaspoon baking powder
1/4 teaspoon salt
1 cup (2 sticks) unsalted butter, softened
1 cup granulated sugar
1 large egg
1 teaspoon vanilla extract
Halloween-themed cookie cutters (e.g., pumpkins, ghosts, bats)
Assorted coloured icing and sprinkles for decorating
Food colouring (optional)

Ingredients:



Preheat the Oven: Preheat your oven to 350°F (175°C) and line a baking sheet with
parchment paper.
Combine Dry Ingredients: In a mixing bowl, whisk together the flour, baking powder, and
salt. Set this aside.
Cream Butter and Sugar: In a separate large bowl, using an electric mixer, cream
together the softened butter and granulated sugar until it becomes light and fluffy.
Add Egg and Vanilla: Beat in the egg and vanilla extract until well combined.
Gradually Add Dry Ingredients: With the mixer on low speed, gradually add the dry
ingredients to the wet ingredients. Mix until the dough comes together and forms a ball.
If the dough is too crumbly, you can add a tablespoon of milk to help it come together.
Roll Out the Dough: Divide the dough into two equal portions. Roll out one portion on a
lightly floured surface to about 1/4 inch (6mm) thickness. Use your Halloween-themed
cookie cutters to cut out shapes from the dough. Transfer the cutouts to the prepared
baking sheet, leaving some space between each one.
Bake: Bake in the preheated oven for 8-10 minutes or until the edges of the biscuits are
lightly golden. Be careful not to overbake. Remove from the oven and let the biscuits
cool on the baking sheet for a few minutes before transferring them to a wire rack to
cool completely.
Decorate: Once the biscuits are completely cool, you can get creative with decorating
them. Use colored icing to add faces, details, or any spooky designs you like. You can
also use sprinkles, candy eyes, or colored sugar for extra flair. Let the icing set
before serving.
Repeat: Repeat the rolling, cutting, baking, and decorating steps with the remaining
portion of the dough until you've used it all up.
Serve: Your Halloween biscuits are now ready to be enjoyed! They make a perfect treat
for Halloween parties or as a fun activity with kids.

1.

2.

3.

4.
5.

6.

7.

8.

9.

10.

Enjoy your homemade Halloween biscuits!

halloween
Biscuits Always cook with a

grown-up!



Mummy 
rolls

1 sheet of puff pastry (store-bought or homemade)
8 sausages (your choice of flavour)
1 egg (for egg wash)

1/4 cup ketchup or mustard (for the eyes)
16 small edible googly eyes (available at baking supply stores or online)
Optional: Black olives, sliced into thin rounds (for additional eye decoration)

Ingredients:
For the Sausage Rolls:

For the Mummy Decorations:



Preheat your oven to the temperature specified on the puff pastry
package or at 375°F (190°C) if using homemade puff pastry.

If your puff pastry is not pre-rolled, roll it out on a lightly floured
surface into a rectangle about 1/8 inch thick.
Cut the pastry into thin strips, approximately 1/2 inch wide.

Take one sausage and wrap it with several strips of puff pastry, leaving
small gaps to make it look like a mummy. Ensure that the sausage is fully
covered, leaving a small section unwrapped for the face.
Repeat this process for all sausages.

Place the wrapped sausages on a baking sheet lined with parchment
paper.
In a small bowl, beat the egg to create an egg wash. Brush the egg wash
over the exposed sections of the wrapped sausages. This will give them a
golden-brown colour when baked.
Bake the mummy sausage rolls in the preheated oven for about 15-20
minutes or until they are golden brown and cooked through.

Allow the mummy sausage rolls to cool slightly. Once they are cool
enough to handle, use a small amount of ketchup or mustard to attach
two edible googly eyes to each sausage roll to create the mummy's eyes.
If you'd like, you can also use slices of black olives as additional
decorations for the eyes.

Your Halloween Mummy Sausage Rolls are now ready to be served! They
make for a spooky and delicious addition to any Halloween party or
gathering.

1. Preheat the Oven:      

2. Prepare the Sausage Rolls:

3. Wrap the Sausages:

4. Create the Mummy Look:

5. Add the Eyes:

6. Serve and Enjoy:

These mummy sausage rolls are sure to be a hit at your Halloween
celebration. Enjoy your spooky and tasty treat!

Mummy
rolls

Always cook with a
grown-up!



Frightful
fruit

Melted Chocolate
Bannanas 
Satsumas
Apples
Strawberries
Peanut butter
Rolled Icing 

Ingredients:

This recipe is wonderfully short and straightforward. Here's what you need to do:
Oranges and Bananas: Simply peel your oranges and bananas, and then add faces to them.
You can use small pieces of other fruits or edible decorations to create eyes, noses, and
mouths on them.

Apples: Start by cutting your apples into four equal pieces (quadrants). Then, cut a mouth
shape into each apple slice. Fill the mouth with peanut butter to give it a delicious flavour.
To add some playful details, place a slice of strawberry inside as a tongue, use a small
circle of icing for the eyes, and finish it off with a tiny dot of chocolate in the centre.

This delightful treat offers a healthier alternative to some of the sweeter options
typically available. It's a creative and fun way to enjoy fresh fruits while adding a touch
of whimsy to your snack or dessert.

Always cook with a
grown-up!











May the Force be with you.

Play Movie Night Bingo with
the entire family while watching

your favorite Star Wars movie or series.

Printable Bingo Cards. Cut here
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