Easy Halloween Recipes
These recipes have been very kindly shared with us by Debbie Madson, the owner of a very successful children’s cooking website called Kids Cooking Activities. Debbie believes that cooking is a very important part of a child’s life and is committed to providing recipes and cooking ideas that are easy to do at home. 

To find hundreds more ideas, or to share your own recipes, go to her website: www.kids-cooking-activities.com 
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Haunted Hands
What you need:


20  Clear Plastic Gloves
20  Twist ties
A box of Microwave Popcorn (approximately 6 bags)
A bag of Chocolate covered Peanuts
A bag of small knot Pretzels
A big bag of plain chocolate sweets 

(Minstrels would be perfect)

How to make:

1. Pop the microwave popcorn and place in a large bowl. Pour in bag of Pretzels, M & Ms, and Chocolate covered peanuts into bowl. Mix together.
2. Open gloves and put mixture into gloves to the edge or until you can close it with a twist tie. These scary treats make cute decorations and are fun to eat.
3. Using fun plastic gloves, place a candy corn "fingernail" in each finger. Fill with popcorn and tie ends. Serve as an easy and healthy Halloween snack 
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Crispy Witch Fingers

What you need: 


1 sweet red pepper
1 Cup flour
3 eggs
3 Cups cornflake crumbs or seasoned bread crumbs
7-8 skinless chicken breasts, cut into strips


How to make:

1. Preheat oven to 190 degrees. Cut the pepper into 16 triangles and set aside.
2. Place the flour into a plastic zip lock bag. 
3. Place the eggs in a shallow bowl and beat lightly with a fork.
4. Place the cornflake crumbs in a shallow bowl.
5. Place a few strips of chicken into the flour mixture, close and shake to lightly cover.
6. Dip the coated strips in the egg shaking off any excess.
7. Roll in the cornflake mixture covering the strips well and place on the baking sheet.
8. Repeat until all the chicken strips are covered.
9. Place the chicken into the oven and bake for 20 minutes or until the juices run clear.
10. Remove and allow to cool slightly until they are cool enough to handle.
11. Cut a small slit into one end of each of the strips. Insert a pepper triangle; point out, into the strips.
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Batty Cupcakes
What you need:
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Cake mix or 24 homemade cupcakes (you can use the BBC recipe)
Chocolate buttercream
24 cookies
24 chocolate buttons (or a triangle shaped chocolate would work better)
Red decorating gel

How to make:

1. Prepare your cake mix according to directions and bake into cupcakes. 
2. Cool and cover with chocolate buttercream.
3. Place 2 halves of the cookies into each cupcake to represent the bat wings being sure the stripes are to the backside of the cupcake.
4. Carefully press a chocolate button into the front of the cupcake to represent the bats head. 
5. Place two small drops of the red decorating gel onto the kiss to form the eyes. 
Mini Ghost Pizzas

What you need:
Halloween ghost cookie cutters
Pizza sauce, spaghetti sauce or tomato sauce
Shredded mozzarella cheese
Olives and chopped pepperoni
2 ½ Cup flour
1 teaspoon salt
1 Cup warm water
1 Tablespoon yeast
1 Tablespoon Italian seasoning or to taste
1 Tablespoon olive oil or vegetable

How to make:
1. Dissolve yeast in warm water and add a dash of sugar. 
2. Meanwhile, in mixer bowl add flour, salt, oil and Italian seasoning. 
3. When yeast is bubbly and ready pour into flour mixture and blend. 
4. Form into a ball and place in an oiled bowl.
5. Let rise 30-60 minutes. Roll out pizza dough on floured surface and using Halloween cookie cutters cut out shapes from pizza dough. 
6. Place on pizza pan and spread with sauce, mozzarella cheese and use pepperoni for eyes and a sliced olive for the mouth.

Black Cat Cookies
What you need:


1 Cup butter
1 Cup sugar
1 Cup brown sugar
2 eggs
1 Cup baking cocoa
3 teaspoons vanilla
1 teaspoon baking powder
1 teaspoon baking soda
3 1/2 Cups flour
Candy corn
Red hot cinnamon candy
How to make

1. Blend butter, sugar, brown sugar, eggs, cocoa, and vanilla in mixing bowl and mix until smooth. 
2. Add in baking powder, baking soda and flour. Blend until combined. Roll into balls and place on cookie sheet. 
3. Flatten each cookie ball with a glass. With your fingers pinch the top of each cookie to form into ears. 
4. Add whiskers by pressing a fork into each side of the cookie “face.” 
5. Bake at 180 degrees for 10 minutes. Take out of oven and press in 2 candy corn eyes and a red hot cinnamon candy for a nose. 
Spooky Graveyard Squares
What you need:


4 Cups miniature marshmallows
1/4 Cup butter, cubed
6 Cups crispy rice cereal
12 oval shaped chocolate cream filled cookies
1 tube of white cake decoration paint
Chocolate buttercream
Hundreds and Thousands (sprinkles)
How to make:

1. Place the marshmallows and butter into a large saucepan.
2. Place the pan over medium low heat and stirring continuously cook the mixture for 5 minutes or until completely melted.
3. Remove the pan from the heat and fold in the cereal until well coated.
4. Grease a 13 X 9 inch baking pan.
5. Press the cereal mixture evenly into the pan.
6. Allow the cereal mixture to cool then cut into 12 squares.
7. Cut about 1/2 inch off the bottom of each of the cookies and place into a bowl.
8. Use the white decorating gel to write RIP onto each of the cookies.
9. Place 2 T of the frosting in a circle in the middle of each of the cereal squares.
10. Place 1 decorated cookie into each frosting circle. Crush the reserved cookies and sprinkle over the top of each square.
11. Sprinkle each square with the Halloween sprinkles.
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Find more great recipe ideas at: www.kids-cooking-activities.com

