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S’mores Marshmallow Ghost Tart

SERVES 8–10

Crust:

6 ounces graham crackers

5 tablespoons unsalted butter, melted

Chocolate ganache:

12 ounces semisweet chocolate

¼ cup unsalted butter

1 cup heavy cream, hot

Ghosts:

4 egg whites, room temperature

1 cup granulated sugar

¼ teaspoon vanilla extract

1⁄3 cup DIY Candy Eyes

Make the crust:

1. Crumble the graham crackers by pulsing them in a food processor or crushing them in a Ziploc bag.

2. Mix them with the melted butter until fully incorporated and they feel like damp sand.

3. Press the mixture into a 14-inch rectangular tart pan with a removable bottom. Press the sides in first, then press the remaining mixture into the bottom of the pan.

4. Place the tart crust into the fridge to chill, for about 30 minutes.

Make the ganache:

1. Finely chop the chocolate and place it in a large microwave-safe bowl. Slice the butter into a couple pieces and sprinkle them on top.

2. Pour the hot cream on top and let sit for 5 minutes, then give it a stir. If the chocolate hasn’t fully melted, microwave it for 30-second intervals until melted, making sure to stir at each interval.

3. Pour the ganache into the pan and smooth the surface. Return the tart to the fridge for the ganache to set, about 2 hours. You can also leave it in the fridge overnight and continue with the ghosts the following day.

Make the ghosts:

1. In a large bowl, beat the egg whites with an electric mixer until frothy. Slowly add the sugar while continuing to mix at medium-high speed. Keep beating until the meringue is no longer gritty when rubbed between your fingers and holds stiff peaks. Then add the vanilla extract and mix until combined.

2. Spoon the meringue into a piping bag fitted with a large round piping tip.

3. Pipe ghosts onto the tart. I fit 3 ghosts per row. Once all of the ghosts have been piped use a tweezer (or very careful fingers!) to stick the candy eyes onto the ghosts.

Serve:

1. Remove the sides of the tart pan by placing the tart on a couple jars and gently lowering the sides of the pan from the tart.

2. Then slice and enjoy!
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Marshmallow Ghosts

MAKES 15–20 GHOSTS

If you don’t have an edible ink pen, you can create the ghosts’ faces by using a toothpick and a tiny amount of black food coloring!

Cooking spray

1⁄3 cup and ¼ cup cold water, divided

2½ teaspoons powdered gelatin

1 cup sugar

1 teaspoon vanilla extract (or seeds from 1 vanilla bean)

¼ cup cornstarch

¼ cup confectioners’ sugar

Black edible ink pen

1. Line a large baking sheet with parchment paper and spray with cooking spray. Set aside.

2. Pour 1⁄3 cup cold water into the bowl of an electric mixer and sprinkle the powdered gelatin on top. Let sit for 5 minutes.

3. Place the sugar and ¼ cup cold water in a small pot and set to medium-high heat. Stir until the sugar has melted.

4. Attach a candy thermometer to the pot and boil the sugar until it reaches 238°F. Brush the sides of the pot with a wet pastry brush if sugar crystals stick to the sides. Remove the pot from the heat and stir until the sugar stops boiling.

5. Add the hot sugar to the gelatin and stir the mixture by hand whisking for a few minutes to slightly cool. Then beat with an electric mixer on medium-high speed for 8 to 10 minutes, until soft peaks form. Add the vanilla extract and mix until combined.

6. Spoon the marshmallow onto the greased baking sheet and smooth the surface. Allow it to dry for about 4 to 6 hours, or until it is no longer sticky to the touch, but still bouncy and not dried out.

7. Combine the cornstarch and confectioners’ sugar in a small bowl and dust it over the entire surface of the marshmallow with a mesh sieve.

8. Dip a ghost-shaped cookie cutter into the remaining sugar mixture and cut out ghost shapes from the marshmallow. Dip the cookie cutter into the sugar mixture between each ghost, as it can get very sticky.

9. Dust the undersides and edges of the ghosts in the sugar mixture, then bounce them in the mesh sieve a couple times to remove any excess powder.

10. Use a black edible ink pen to draw faces onto the ghosts!
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Mummy Pie

MAKES 1 (9-INCH) PIE

Piecrust:

2½ cups all-purpose flour

1 teaspoon salt

1 teaspoon sugar

1 cup cold unsalted butter, cut into cubes

¼–½ cup cold water

Filling and decorations:

8 cups fresh or frozen cherries, pitted

2 cups granulated sugar

½ cup cornstarch

Juice of ½ lemon

1 large egg, beaten

DIY Candy Eyes

Make the piecrust:

1. Mix together the flour, salt, and sugar in a food processor. Add butter and pulse until it turns into a crumbly meal-like texture.

2. Transfer the mixture to a bowl and drizzle over the ice water. Mix with your hands until the dough sticks together when squished together.

3. Shape the dough into 2 disks and wrap them in plastic wrap. Place them in the refrigerator for 1 hour until firm.

Make the filling:

1. Place the cherries in a large pot and set to medium heat. Cook, stirring frequently, until the cherries have released their juice and are simmering, about 15 minutes.

2. In a separate bowl, combine the sugar and cornstarch. Add this to the cherries and stir until well combined.

3. Bring the cherry juice back up to a simmer and cook for 2 minutes, until thickened. Turn off the heat and add the lemon juice. Mix well, then allow to cool completely.

Assemble the pie:

1. Preheat the oven to 400°F. Roll 1 disk of piecrust out on a floured surface to 1⁄8-inch thick and about 11 inches wide. Gently drape this into a 9-inch pie plate and dock the base of the crust with a fork. This will help to release air while baking.

2. Spoon the cherry filling into the piecrust. It should just reach the top of the pie plate. If the filling looks a little too juicy, omit some of the juice—the more cherries the better!

3. Roll out the second disk of dough to the same size as the first. Use a sharp knife to cut it into long strips. Vary the width of the strips—you want this to look like messy bandages.

4. Place the strips onto the pie in a slightly haphazard style, overlapping some edges and placing them at many angles. Press the edges of the strips onto the edges of the crust, sealing them together. Then use a sharp knife to trim off any excess dough from the edges of the pie plate.

5. Brush the strips and edges of the crust with the beaten egg.

6. Place the pie on a large baking sheet and bake for at least 35 minutes, until the crust is golden brown.

7. Allow it to cool at room temperature for about 30 minutes, then decorate with the candy eyes. They will soften over time in the juices of the pie, so if you are making this pie a couple days in advance, add the candy eyes just before serving.
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Spiderweb Cake

MAKES 1 (6-INCH) CAKE

Cake batter:

2 cups all-purpose flour

2 cups sugar

¾ cup cocoa powder

2 teaspoons baking powder

1½ teaspoons baking soda

1 teaspoon salt

1 cup milk

½ cup vegetable oil

2 large eggs

2 teaspoons vanilla extract

1 cup boiling water

Buttercream and decorations:

3 cups unsalted butter, room temperature

2 teaspoons vanilla extract or seeds from 1 vanilla bean

6½ cups confectioners’ sugar

Pink and black food coloring

2 cups mini marshmallows

2 Spider Cake Pops

Bake the cake:

1. Place the flour, sugar, cocoa powder, baking powder, baking soda, and salt in a large bowl and mix together.

2. Add the milk, vegetable oil, eggs, and vanilla extract and mix with an electric mixer until combined.

3. Slowly add the boiling water and mix until well combined.

4. Grease and flour three 6-inch round baking pans.

5. Divide the batter evenly between the pans and bake at 350°F for 30 to 35 minutes, until a skewer inserted into the center comes out clean. Cool for 15 minutes in the pan, then turn onto a wire rack and cool completely.

Make the buttercream:

1. Beat the butter with an electric mixer until pale and fluffy. Add the vanilla extract and confectioners’ sugar 1 cup at a time, beating with each addition.

2. Dye the buttercream bright pink.

Assembly:

1. Stack the cakes and spread some buttercream between each layer.

2. Coat the cake in a thin layer of buttercream, called a crumb coat. This will catch any excess cake crumbs. Chill the cake in the fridge for 20 minutes.

3. Coat the cake in a thick, generous layer of buttercream. Smooth the surface.

4. Divide the remaining buttercream in half. Add a small amount of black food coloring to half of the buttercream to create a dark pink color. Add more black food coloring to the other bowl to make it a dark black color. Place the dark pink buttercream into a piping bag fitted with a large star-shaped piping tip. Place the black buttercream into a piping bag fitted with a small star-shaped piping tip.

5. Use the pink buttercream to pipe dollops around the base of the cake. Use the black buttercream to pipe a black garland around the top of the cake.

6. Place the cake in the fridge until the buttercream has chilled completely and is solid, about 1 hour. This is important! If you still need to make the Spider Cake Pops, now is a great time to do so.

7. Once the cake has fully chilled and the buttercream is hard to the touch, remove it from the fridge. Place the mini marshmallows in a microwave-safe bowl and heat for 30 seconds, or until melted.

8. Put on some latex gloves, then dip your hands into the marshmallow. Press your hands together, then pull them apart, stretching out the marshmallow so it looks like spiderwebs. Gently wrap the marshmallow around the cake.

9. Stick the spiders to the sticky web. If the spiders are a little too heavy, you can use a couple toothpicks to help keep them in place, particularly on the sides of the cake.
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Spider Cake Pops

MAKES 10–12 SPIDERS

Cake pop base:

4 chocolate cupcakes (from Gravestone Cupcakes)

¾ cup chocolate chips, melted

¼ cup heavy cream

Pinch of salt

Legs and eyes:

2 cups melted chocolate chips

1 Tootsie Roll

DIY Candy Eyes

Make the base:

1. Place the cupcakes in a large bowl and break them apart until they are a fine crumb.

2. In a separate bowl, combine the ¾ cup melted chocolate chips, heavy cream, and salt. Mix well. Add this to the cake crumbs and mix until fully combined. You can use an electric hand mixer if you like!

3. Shape the mixture into balls and place them on a baking sheet lined with plastic wrap. Make them all the same size or different sizes—whatever you like! Place the baking sheet in the fridge and chill the spiders until firm.

Make the legs and eyes:

1. While the spiders are chilling, make the legs by chopping the Tootsie Roll into smaller pieces. Place them on a microwave-safe plate and microwave for 20 to 30 seconds, until malleable. Roll the pieces into long, thin pieces and bend them into leg shapes. Set aside.

2. Once the spider bodies have chilled, dunk them one at a time into the melted chocolate chips. Use a fork to lift them out of the chocolate and allow any excess chocolate to drip off. Return them to the baking sheet and stick the legs to the sides of the spider. Stick two candy eyes (or eight!) onto the spider, then continue with the remaining spiders.

3. Return the baking sheet to the fridge for the spiders to set and the chocolate to harden. Then enjoy!
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Fluffy Monster Cake

MAKES 1 (6-INCH) CAKE

Cake batter:

1 cup unsalted butter, room temperature

2 cups sugar

3 teaspoons vanilla extract

6 large eggs

3 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon salt

1½ cups sour cream

1 cup round, flat confetti sprinkles

Buttercream and decorations:

3 cups unsalted butter, room temperature

2 teaspoons vanilla extract or seeds from 1 vanilla bean

6½ cups confectioners’ sugar

Green, purple, and black food coloring

2 ice cream cones

2 mini marshmallows

Bake the cake:

1. Beat the butter and sugar with an electric mixer until pale and smooth. Add the vanilla extract and eggs one at a time, mixing with each addition.

2. In a separate bowl, combine the flour, baking soda, and salt. Add this to the batter in 2 additions, alternating with the sour cream. Add confetti sprinkles and mix until combined.

3. Spoon the batter into 3 greased and floured 6-inch round cake pans. Bake at 350°F for 30 minutes, or until a skewer inserted into the centers comes out clean. Cool completely.

Make the buttercream:

1. Beat the butter with an electric mixer until pale and fluffy. Add the vanilla extract and confectioners’ sugar 1 cup at a time, beating with each addition.

2. Dye ¾ of the buttercream bright purple. Divide the remaining buttercream in half. Dye half of the buttercream bright green. Place the green buttercream into a piping bag fitted with a medium-sized round piping tip.

3. Divide the remaining buttercream in half again. Leave half white and dye the other half black. Place the white buttercream into a piping bag and snip off the end, creating a medium-sized round tip. Do the same with the black buttercream.

Assembly:

1. Stack the cakes and spread some purple buttercream between each layer.

2. Coat the cake in a thin layer of buttercream, called a crumb coat. This will catch any excess cake crumbs. Chill the cake in the fridge for 20 minutes.

3. Spread a circle of white buttercream onto the front, center of the cake. This will be for the monster’s eye. Pipe a large ring of green onto the white circle. Fill in the green circle with the black buttercream and smooth the surface of the black buttercream with a knife. Pipe a white dollop onto the top right of the eye as its sparkle!

4. Use a serrated knife to trim the ice cream cones to your desired height. Working with one cone at a time, use your finger to support one cone and pipe a swirl of green frosting on the cone, from base to tip. Place this onto the top of the cake and repeat with the other cone.

5. Place the remaining purple buttercream into a piping bag fitted with a large grass piping tip. Pipe fur all over the cake by holding the base of the piping tip close to the cake and squeezing the piping tip as you pull away from the cake. This will create a little tuft of fur! Cover the entire surface of the cake.

6. Lastly, stick 2 mini marshmallows below the eye as its teeth.
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Haunted Cake

MAKES 1 (6-INCH) CAKE

Cake batter:

1 cup unsalted butter, room temperature

2 cups sugar

4 teaspoons vanilla extract

6 large eggs

3 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon salt

1½ cups sour cream

Pink, blue, and purple food coloring

Buttercream and decorations:

3 cups unsalted butter, room temperature

2 teaspoons vanilla extract

6½ cups confectioners’ sugar Black, pink, purple, and blue food coloring

1 cup melted white candy melts

3 lollipop sticks

Yellow star sprinkles

Bake the cake:

1. Beat the butter and sugar with an electric mixer until pale and smooth. Add the vanilla extract and eggs one at a time, mixing with each addition.

2. In a separate bowl, combine the flour, baking soda, and salt. Add this to the batter in 2 additions, alternating with the sour cream. Divide the batter into 3 bowls. Dye it pink, blue, and purple.

3. Spoon all 3 shades of the batter into 3 greased and floured 6-inch round cake pans. Swirl it around in the pan to make a marble effect. Bake at 350°F for 30 minutes, or until a skewer inserted into the centers comes out clean. Cool completely.

Make the buttercream:

1. Beat the butter with an electric mixer until pale and fluffy. Add the vanilla extract and confectioners’ sugar 1 cup at a time, beating with each addition.

2. Dye ¼ of the buttercream black and place it into a piping bag fitted with a small round piping tip.

Make the ghosts:

1. Line a baking sheet with parchment paper.

2. Place a dollop of white candy melts onto the parchment paper and smear the spoon downward, creating a
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