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We love all holidays at Hester & Cook, but Halloween 
holds a special, spooky place in our hearts. We’re so 
excited about all of our new Halloween products, we just 
had to put together something to help you celebrate our 
favorite time of year. Whether it’s devilish decor, freaky 
food, or creepy costumes, we hope this book inspires you 
to get haunted at home. 

Happy Halloween!

Welcome Ghouls

Creepy Contents
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The fi rst step to any gathering is a 
great invitation— it sets the mood for 
your whole evening. We attached our 
Spooky Soiree Invitation Printable 
(found at the back of this book) with 
double-sided tape to a piece of our 
Tapestry Placemat for an elegant 
evening of frights and delights.

Welcome your guests with a DIY door swag! 
We made paper pinwheels in various sizes 
from our Black Classic Stripe and Orange 
Check Runners and attached them with 
double-sided tape by lining up the pleats. 
Use a chalk pencil or white pen to decorate 
a few Die Cut Bat Placemats with a ghoulish 
greeting, and attach to the pinwheels with 
tape or glue. Add a piece of ribbon or twine 
at the top to hang so your guests know 
exactly where the festivities await. We used 
a standard wreath hanger to create the 
perfect perch for our spooky swag.

Follow along on the opposite page for a 
how-to for paper pinwheels— you can also 
use placemats to make patterns other than 
checks and  stripes!

How to Make Paper Pinwheels

2

5

3

4 6

1

GATHER your materials: paper placemats and/or 
runners, a ruler, thin string or twine, scissors, and 
clear tape. 

MEASURE and cut a rectangle that is twice as long 
as it is wide. With striped runners, the direction of the 
stripes relative to the long side will determine if your 
fi nal pinwheel is a starburst or a bullseye.

FOLD the entire length of your rectangle accordian-style, taking care to make even 
pleats. The smaller the pleats, the more full your pinwheel will look.

CUT a small piece of string and tie it tightly around the middle of your folded piece in a 
square (double) knot— it will look like a bowtie. Once it is secure, trim ends of string.

BRING together two opposite ends of your folded piece to form a half circle. Tape down 
the length of the edges down to the center where the string is to secure.

REPEAT for the other side of your pinwheel, and enjoy your creation!

TIP
stripes lengthwise = bullseye

stripes crosswise = starburst

TIP
the printable is 5” x 7”, so we cut 
our placemat backer to 6” x 8”

Let's Get This 
Party Startled!

Witches Welcome

1 2
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At H&C, we’re always trying to come up with ways to use our 
paper goods beyond the table, and buntings are the easiest way 
to do that! Our table accents, die cut placemats, and serving 
confetti all come in packs of 12, so it’s easy to cover a large area 
with one package of product. Simply punch holes in your paper 
goods, thread onto string, and hang your boo-tiful creation! 
Our Die Cut Bat Placemats can be hung horizontally for more 
coverage, or vertically to give more movement. Don’t have a hole 
punch? Remove the brads from an Articulated Skeleton Table 
Accent, and thread through the pre-punched holes for a chilling 
bone garland.
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No Halloween gathering is 
complete without a place 
for your guests to strut 
their spooky stuff! We love 
using a runner to quickly 
transform a corner into a 
photo booth— just hang 
your backdrop, set out 
props, and let your guests 
create some memories. We 
used a Gray French Frame 
Placemat to mark off our 
photo booth, with extra 
pinwheels for added drama.

If You've Got It,
Haunt It

Photo Booth Props DIY
Use painter’s tape to attach wooden dowels to placemats 
and table accents for easy photo props. We especially like 
the Die Cut Skull Placemat as a prop: cut out the eyes, and 
you have an instant mask!

TIP
punch two holes side-by-side to 

ensure your garland elements lie fl at

Ghastly Garlands
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We love a buffet over a sit-down supper for Halloween parties, since it allows guests to 
take what they need and makes it easier to go back for seconds (or thirds or fourths). 
We love the show-stopper appearance of a grand main, like prime rib, with treats and 
appetizers scattered across the buffet. Hummus (topped with fake eyeballs, of course!) 
and rolls are easy snacks for your guests to munch while waiting for the main event, and 
the addition of gourds and life size skeletons to our buffet complete the spooky scene. 

See the opposite page for our cofounder Angie’s go-to prime rib recipe— the long cooking 
time allows you more time to ready the house with tricks and treats!
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Eat, Drink, and Be Scary!

REMOVE roast from the refrigerator to allow it to come to room temperature before 
cooking; this will take approximately 3-4 hours. 

COMBINE garlic and olive oil, then rub this mixture all over the beef. Season the entire cut 
generously with kosher salt and pepper, right as you remove the meat from the fridge, so 
it will season well as it comes to room temperature.

HEAT oven to 500° F and move roast to your baking pan, bone side down.

ROAST the beef at 500° F for 15 minutes, then reduce oven temperature to 325° F until it 
reaches the desired temperature— this varies based on how done you like your meat, but a 
good place to estimate is 10-15 minutes per pound. 

REST for 20 minutes before slicing to serve.

MIX sauce ingredients and serve alongside.

* Before you dine: You can call ahead and order a standing rib roast from your butcher. If 
you are serving this for dinner, you should calculate one rib for every two people you are 
feeding— Angie always gets extra because leftovers are divine! Ask your butcher to prepare 
the meat with the bones detached but secured with twine for the best fl avor. This makes it 
easier to serve later.

Roast Beast with Horseradish
PRIME RIB

Standing rib roast, see note*
6 cloves of garlic, minced
1/4 cup olive oil
Kosher salt and black pepper

HORSERADISH SAUCE

1 cup sour cream
1/4 to 1/2 cup prepared horseradish
Juice of 1/2 lemon
Optional: 1 TB chopped parsley or chives

TIP
When checking for doneness, always test by putting the thermometer in the 
center of the meat. Angie always roasts until the center of the cut hits 120° F— 
this offers a range of doneness on the meat, with the outer edges being more 
done and the rarest portions toward the center.
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Pick Your Poison:
Sweet & Savory Grazing Boards

Whether you’re satisfying a 
sweet tooth or sinking into 
something more savory, there’s 
a grazing board for every 
occasion. Our latest serving 
confetti, the Creepy Crawlies, 
are a great backdrop for a 
cheesy spread, and a white pen 
makes quick work of labeling 
your offerings. To build a killer 
grazing board of any kind, 
just remember to balance 
textures (hard vs. soft) and 
flavors (mellow vs. intense) 
for an irresistible offering. For 
a traditional savory board, 
be sure to include a variety 
of serving vessels— crackers, 
cheese straws, and mini toasts 
are our favorites. A candy 
board is a great place to go 
wild with different flavors, 
bringing the excitement and 
variety of a trick-or-treating 
haul to the table for all to enjoy.

Can’t decide? Salted peanuts and candy corn make an 
easy party mix for the best of both worlds.

This dish is always a hit at Hester & Cook gatherings; Angie has been making 
it for our annual Christmas party for years!

Goat Cheese Torte

6 oz goat cheese
4 oz cream cheese
1/8 tsp fresh ground black pepper
4 tsp fresh oregano, chopped
3 large cloves of garlic, minced

1/2 cup basil pesto
1/2 cup sundried tomatoes in oil, chopped

INGREDIENTS

BLEND first 5 ingredients in a food processor.

LINE a loaf pan or bowl with plastic wrap.

MAKE your first layer by spreading 1/3 of goat cheese mixture in the bottom of your pan.

SPREAD a layer of pesto over the cheese, then layer another 1/3 of goat cheese mixture.

SPREAD a layer of sundried tomatoes, then top with the last 1/3 of goat cheese mixture.

REFRIGERATE until ready to serve, ideally 24 hours for flavors to develop.

INVERT onto your serving plate and garnish with additional pesto, sundried tomatoes and 
oregano leaves.

SERVE with toasted baguette slices or crackers.
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We love punch as a way to keep your guests’ glasses full, giving you more time to 
mingle. Mix up a batch of our Slasher Sangria a few hours before guests arrive to help 
bring the fall fl avors together. Need a mocktail? Replace the pinot noir with a mix of 
unsweetened cranberry juice and pomegranate soda for an all-ages treat.

Lift Your Spirits with Spooky Sips

That's Chilling: DIY Ice Molds
Whether adorning a punch bowl or adding fl air to an ice bucket, ice molds are a fun 
and easy way to add some extra style to your beverages. For crystal clear ice, use 
distilled water, or simply boil tap water before pouring into your molds for freezing. 
We used skull shaped baking tins to create our ice molds, and a bundt pan can make a 
show-stopping ice ring for punch. Another way to make your ice more nice: add some 
surprises to the water before freezing, such as food safe fl owers or plastic spiders. As 
the night goes on, your guests may get a spooky surprise in their glass!

Finely chop enough fresh ginger for a 
heaping cup. Combine 1 cup of sugar 
and 1 cup of water in a small saucepan, 
along with a few peppercorns for added 
kick. Bring the mixture to a boil, stirring 
occasionally, until all sugar is dissolved 
and the liquid has thickened slightly. 
Pour the hot syrup over your ginger in a 
heatproof bowl, allowing it to steep until 
completely cool. Strain mixture, pressing 
on the ginger bits to extract as much 
fl avor as possible. Keep leftovers in a 
covered container in the fridge.

Not sure what to do with your leftover 
syrup? We like it drizzled over vanilla ice 
cream, or mixed with soda water for a 
refreshing mocktail!

Slasher Sangria
Bottle of Pinot Noir (750mL)
3 apples, sliced
1/2 cup Grand Marnier liquor
1/4 cup ginger syrup
2 cups sparkling apple cider (alcoholic or non)

MIX ginger syrup and Grand Marnier until well combined (it will be a little thick). 

PLACE sliced apples in the bottom of your punch bowl, and add wine and your syrup 
mixture. 

STIR to combine, then top with sparkling cider and an ice mold, if using.

HOMEMADE GINGER SYRUP
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12 ounces 70% cocoa  dark chocolate
2 sticks unsalted butter, plus more for pan
5 eggs
1 cup superfine sugar

This midnight colored cake is the perfect backdrop for a scary stencil. Once your cake 
has cooled, place a Creepy Crawly Serving Confetti or two on top to create a design. 
Dust the entire cake with powdered sugar, then carefully lift your confetti straight up 
to reveal your creature of the night!

Devilish Dessert

Flourless Chocolate Cake

HEAT the oven to 300° F.

GREASE a 10-inch round cake or springform pan with extra butter, then line with 
parchment paper.

BREAK the chocolate into pieces, then melt with butter in a bowl over simmering water

BEAT the eggs and 5 tablespoons of the sugar in an electric mixer until the volume 
quadruples.

HEAT the remaining sugar with 7 tablespoons of water until dissolved into a light syrup. 
Pour the hot syrup into the melted chocolate and cool slightly.

ADD the chocolate to the eggs and beat slowly until the mixture is combined. Pour into 
the pan.

FOLD a dish towel and place in the bottom of a roasting pan. Place the cake in as well, 
then and add enough hot water to come three-quarters of the way up the side of the pan.

BAKE in the oven for 1 hour until set. Leave the cake to cool in the water before 
unmolding.

TIP
We used a spider from our Creepy Crawly Serving Confetti for our stencil, but 
this would also work great with the new Black Cat Place Card, or use a Doily 
Serving Paper for an elevated everyday design!
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JOIN US IF YOU 
DARE FOR A

COSTUMES REQUIRED

WHEN:

WHERE:

AN EVENING OF 
FRIGHTS & DELIGHTS!
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Spooky Soiree Invite Printable

We love a good craft session at H&C, so here are three easy headpieces to top off 
your look and get into the Halloween spirit!

Boo It Yourself:
Three Halloween Headpieces

Celestial 
Saint

Mystic 
Medusa

Fierce
Florals

This headpiece is out 
of this world! Attach 
zip ties to a headband 
and cut to various 
lengths to form a 
starburst. Spray paint 
gold and add glitter 
for even more sparkle!

Attach plastic snakes 
to a headband using 
floral wire, securing 
snakes to each other 
as needed with smaller 
pieces of wire until 
you build your desired 
shape. Spray paint 
gold and wear with 
extra snakes around 
your collar for a look 
that’s to die for.

Channel your inner 
artist with this 
gorgeous Frida Kahlo 
inspired headpiece. 
Attach faux flowers 
to a headband 
using floral wire 
for a completely 
customizable look.

Use the crop marks provided to trim your invitation accordingly— the finished 
size is 5” x 7’. Print as many as you need for your ghoulish guests, and just fill in 
your own soirée details. If you’re planning on mailing your invites, these will fit in a 
standard A7 envelope.

WHO’S THAT GIRL? All three looks are modeled by members of our team: 
senior designer, Christie (Medusa), marketing designer, Macie (saint), and of 
course, our cofounder, Angie (florals). They each made their headpieces and 
know you can, too!



Monday–Friday • 9am–5pm CST

P: 615.736.2892 • F: 615.250.4995

sales@hesterandcook.com
hesterandcook.com

@hesterandcook

Thanks for getting spooky with us! We hope this booklet 
inspires you to add some frights to your life. 

We’d love to see what you create— tag your own 
Haunted at Home creations with #hauntedathome

Remember: there’s always a moment to celebrate!

HAPPY HAUNTING!




