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Halloween Recipes

Sparklers
• Prep: 10 minutes
• Cook: 5 minutes
• Easy

Ingredients:
•
•
•
•
•

10 breadsticks
50g icing
50g chocolate (milk, dark or white), melted
4 tbsp hundreds and thousands
4 tbsp popping candy

Method:
1.
2.
3.
4.

Take some long, plain bread sticks (look for ones low in salt).
Dip one end of the bread stick in the icing or melted chocolate.
Dip into sprinkles/hundreds and thousands/popping candy (optional).
Stand the bread sticks in a cup and leave to set for a few minutes.

by Hillary from Cambridge – for Net Mums
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Tangerine Pumpkins + Banana Ghosts
•

Prep: 10 minutes, serves 4

Ingredients:
•
•
•
•

4 bananas
24 chocolate chips, regular sized and/or mini
4 tangerines
1 stalk celery

Preparation:
1. Peel the bananas and cut them in half. Place the cut side down so the banana 		
halves stand up.
2. Use small chocolate chips to make ghost eyes and large chocolate chips to 		
make ghost mouths.
3. Peel the tangerines.
4. Cut the celery lengthwise into thirds and then across into 1/2 inch pieces.
5. Insert the celery pieces the tops of the peeled tangerines to resemble 			
pumpkins.
Source – Weelicious
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Rice Krispie Halloween bat treats
• Prep: 10 minutes
• Cook: 20 minutes
• Easy

Ingredients for the bat
treats: (serves 8+)
•
•
•
•
•
•

45g butter (or margarine)
300g marshmallows
180g Kellogg’s® Rice Krispies®
Assorted sweets (for decorating)
Dried fruit (for decorating)
Nuts (for decorating)

For the icing:
•
•
•
•

140g butter, softened
280g icing sugar
2 tbsp milk
Food colouring (a few drops)

You will need:
Bat-shaped biscuit cutters

Method: (bat treats)
1. In a saucepan melt the butter over
a low heat.
2. Add the marshmallows and stir until
completely melted.
3. Remove from the heat.
4. Add the Kellogg’s® Rice Krispies®
and stir until well coated.
5. Using a spatula or wax paper
evenly press the mixture into 13 x
9 x 2 inch tray and leave to cool.
6. Using bat shaped biscuit cutters cut
out 12 bat shapes.
7. Decorate with icing and/or sweets/
dried fruit/nuts.

Method: (icing)
1. Beat the butter in a large bowl until
soft.
2. Add half the icing sugar and beat
until smooth.
3. Then add the remaining icing sugar
with one tablespoon of the milk.
4. Beat until creamy then add the food
colouring and mix well.
5. Add extra icing sugar to thicken or
a little extra milk to make runnier if
necessary.

This recipe has been provided by Kellogg’s® - Via Net mums
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Halloween ghost cupcakes
•
•

Prep: 30 mins to 1 hour,
Cook: 30 mins to 1 hour
Makes 18 cupcakes

Ingredients
For the cupcakes:
•
•
•
•
•
•
•
•
•

140g/5oz butter, softened
250g/9oz caster sugar
2 free-range eggs, lightly beaten
1 tsp vanilla extract
150g/5½oz plain flour
75g/2½oz self-raising flour
1 tsp bicarbonate of soda
50g/2oz cocoa powder
200ml/7fl oz buttermilk or plain yoghurt

For the marshmallow
icing:
•
•
•
•

250g/9oz sugar
120g/4½oz golden syrup
4 free-range eggs, whites only
2 tbsp chocolate sugar strands

Method:

1. Preheat the oven to 180C/350F/Gas 4.
Line twelve muffin tins with muffin cases.
2. For the cakes, beat together the butter
and sugar with a hand-held mixer until
very light and fluffy. Add the eggs a little
at a time beating well after each addition.
Add the vanilla extract with the last of
the egg.
3. Sift together the flours, bicarbonate of
soda and cocoa into a large mixing bowl.
4. Gently fold the flour mix into the butter
mixture along with the buttermilk until
completely combined and smooth.

5. Place a dessertspoonful of the batter into
each muffin case then bake in the oven
for 20 minutes until firm to the touch.
6. Place on a wire rack to cool.
7. For the icing, place the sugar, golden
syrup and four tablespoons of water into
a large saucepan. Heat gently, stirring
until the sugar has dissolved.
8. Bring the sugar syrup to the boil and cook
for about 5-6 minutes until the syrup
reaches 115C/239F when measured with
a sugar thermometer. Remove the pan
from the heat.
9. While the syrup is boiling, in a large bowl
whisk the egg whites with a hand-held
mixer until soft peaks form when the
whisk is removed. Then, with the mixer
on a low speed, pour in the sugar syrup
in a thin steady stream - be careful not to
pour the syrup onto the beaters as it may
splash onto your hands.
10. Once all the syrup has been added
increase the speed of the mixer and mix
for about 10 minutes until the icing is
completely cool, thick and glossy. Do not
skimp on the whipping or your icing will
be too soft and your ghosts will sag.
11. Place the icing into a piping bag fitted
with a large plain nozzle. Pipe a circle of
icing onto each cupcake. Then, holding
the bag upright over the centre of the
cake, pipe a tall mound of icing, then
quickly pull the tip away to form a small
peak on the top.
12. Add chocolate sugar strands for eyes or
any decoration you fancy. The meringue
icing will keep out of the fridge (the
sugar syrup will have pasteurised the
egg white), but make sure they don’t get
too hot or the meringue will melt.

By Jayne Cross Via – BBC
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Pumpkin risotto
•
•

Prep: less than 30 mins
Cook: 10 to 30 mins
Serves 3–4

Ingredients
For the pumpkin risotto:
•
•
•
•
•
•
•
•

570ml/1 pint vegetable or chicken stock
1 small onion, chopped
12 fresh sage leaves, chopped finely
2 tbsp olive oil
170g/6oz arborio (risotto) rice
250g/9oz pumpkin or butternut squash,
diced small
50g/2oz butter
Salt and freshly ground black pepper

For the crispy sage:
•
•

12-16 fresh sage leaves
2 tbsp sunflower oil

To garnish
•

Fresh Parmesan, or vegetarian Parmesanstyle grating cheese (optional)

Method:

1. Heat the stock until almost boiling and
then keep over a very low heat. In a
separate heavy-based saucepan fry the
onion in the oil over a low heat until soft
but not browned. Add the chopped sage
and cook for a couple more minutes.
2. Add the rice and mix well for a few
seconds to coat the grains with oil, then
pour in one-third of the stock and bring
to a gentle simmer. Cook until almost all
the stock is absorbed. Add the pumpkin
or squash and a little more stock, and
continue to simmer gently until the stock
is absorbed.
3. From then on add more stock a little at
a time, until the pumpkin is soft and the
rice nicely al dente (has a little bite to it).
You may not need all the stock, but the
texture should be loose and creamy.
4. When the risotto is almost ready, heat
the sunflower oil in a small pan and
quickly fry the sage leaves until crispy - it
only takes a matter of seconds.
5. Stir the butter into the risotto, and
season well with salt and pepper. Divide
into 4 bowls and sprinkle a few crispy
sage leaves over each portion. Bring the
cheese and a grater to the table for your
guests to serve themselves.
By Hugh Fearnley-Whittingstall Via - BBC
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Pumpkin stew with sour cream
•
•

Prep: less than 30 mins
Cook: 30 mins to 1 hour
Serves 4

Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•
•

40g/1½oz butter
2 onions, chopped
1 carrot, chopped
1 stick celery, chopped
3 sprigs rosemary
2 bay leaves
1 clove garlic, chopped
400g/14oz lentils
1.2litres/2pints 2fl oz vegetable stock
600g/1lb 5oz assorted pumpkin or
squash (total chopped weight)
Small bunch parsley, chopped
2 tbsp red wine vinegar
4 tbsp sour cream

Method:

1. In a large pan melt the butter and then
add chopped onions, carrot and celery.
Tear in the rosemary and a couple of
bay leaves and after a few minutes add
the chopped garlic. When all have nicely
softened, tip in the lentils and pour over
1litre/1¾ pints of vegetable stock. Bring
to the boil and then leave to simmer
whilst you tend to the pumpkin.
2. Using a variety of pumpkins and
squashes gives the stew a more complex
flavour. Here I use acorn squash and
Cinderella, but you want to end up with
about 600g/1lb 5oz of peeled pumpkin
in large chunks. Add them to the stew,
season and then pour over enough water
to just cover all the ingredients. Put a lid
on the pan and leave to simmer for 30-40
minutes.
3. When the stew is almost ready, add the
chopped parsley.
4. To make the stew creamier, remove a
small bowlful to a food processor and
blitz it with 200ml/2fl oz of stock. Pour it
back in and the stew becomes instantly
more velvety.
5. Serve the stew in bowls, finishing each
helping off with a cooling spoonful of
sour cream.

By Nigel Slater – Via BBC
From Nigel Slater’s Simple Cooking
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Frankenstein cupcakes
•
•
•

Prep: 1 hour
Cook: 20 mins plus cooling, chilling and
setting,
Easy, Serves 12

Ingredients
For the cupcakes:
•
•
•
•
•
•
•
•

200g soft butter
175g golden caster sugar
250g self-raising flour
1 tsp baking powder
¼ tsp salt
3 large eggs
½ tsp vanilla extract
100ml milk

To decorate:
•
•
•
•

2. Using a small, sharp serrated knife, cut
a semi-circle piece of cake from the left
and right of each cake, to make stepped
edges, level with the cupcake case. Next,
make a widthways cut about 3cm from
the top of the cake, about 1cm deep. Slice
a 5mm piece off the surface of the cake
to meet this cut, to make a flat, raised
face and prominent forehead. Chill for 10
mins to firm the crumbs.
3. Mix the icing sugar, milk and green
colouring to make a very thick icing that
flows slowly from the spoon. Spoon
1 tbsp onto a cake and let it begin to
spread itself over the cut shape. Ease
it here and there with a palette knife to
coat. Add marshmallow neck bolts and
eyes. Repeat for each cupcake. Leave to
set, then pipe on the faces and hair.

300g icing sugar, sifted
2-3 tbsp milk
Green food colouring paste (we used
Party Green from Sugarflair)
36 mini marshmallows, 12 snipped in half
(for the eyes)

Method:

1. Heat oven to 180C/160C fan/gas 4
and line a 12-hole muffin tin with deep
muffin cases. Cream the butter with
the sugar until pale and fluffy. Add the
remaining cake ingredients and beat until
smooth. Spoon into the muffin cases and
bake for 20 mins or until golden and a
skewer inserted into one of the middle
cakes comes out clean. Cool for 5 mins in
the tin, then completely on a wire rack.

By Jane Hornby. Recipe from Good Food
magazine, October 2014
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Rice Krispies itsy, bitsy, spooky spiders
•
•
•

Prep: 10 minutes
Cook: 30 minutes
Easy

Ingredients
(serves 8+)
For the spooky spiders:
•
•
•
•
•
•
•

45g butter (or margarine)
300g marshmallows
180g Kellogg’s Rice Krispies®
Food colouring (a few drops)
Assorted sweets (to decorate)
Dried fruit (to decorate)
Nuts (to decorate)

For the icing:
•
•
•
•

140g butter, softened
280g icing sugar
2 tbsp milk
Food colouring (a few drops)

Method
For the spooky spiders:
1. In a large saucepan melt butter over low
heat.
2. Add marshmallows and stir until
completely melted.
3. Stir in food colouring, if desired.
4. Remove from heat and add Kellogg’s Rice
Krispies® - stir until well coated.
5. Allow to cool slightly.
6. Using buttered hands shape cereal
mixture into eight spiders.
7. Decorate with icing and/or sweets/dried
fruit/nuts to make legs and faces.

For the icing:

1. Beat the butter in a large bowl until soft.
2. Add half the icing sugar and beat until
smooth.
3. Then add the remaining icing sugar with
one tablespoon of the milk.
4. Beat until creamy then add the food
colouring and mix well.
5. Add extra icing sugar to thicken or a little
extra milk to make runnier if necessary.

Recipe: provided by Kellogg’s® via Net mums
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