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INTRODUCTION
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Halloween is full of sweet fun!

Celebrate Halloween with the kids this year! Full of Spooktacular and creative party recipes, this book will inspire the whole family to enjoy the fun of Halloween. 

Get creative this Halloween with the ghoulishly good selection of fun and freaky foods and drinks that the kids will love.

At long last, Halloween has finally arrived! From brainstorming spooky costumes to trying out pumpkin carving ideas with our kids, eating unfathomable amounts of Halloween treats, candy, and chocolate and indulging in everything pumpkin-spice-flavored, there's so much to anticipate during this frightfully fun October holiday.

No matter how old you are or how many times you've been around the block, the holiday simply never gets old. The littlest ones get a chance to dress up and go trick-or-treating, and parents have an excuse to sip on a boo-zy Halloween cocktail.

Have Fun!!
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HALLOWEEN NIGHT PARTY FOODS
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Bloody Beet Chips
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Servings: 1-2

Ingredients:

	3-4 medium sized beets

	1 tablespoon coconut oil

	Sea salt, to taste


Directions:

	Preheat your oven to 200°F. 

	Thinly slice the beets using a mandolin or the slicer of a food processor. 

	Lay the beet slices in a single layer on a baking pan (or two baking pans) lined with parchment paper. 

	Melt the coconut oil and brush it onto the beets. 

	Bake the beets for 2 hours. Turn them over every 30 minutes. 

	Take them out of the oven and let them sit for 5-10 minutes. 

	Sprinkle beets with salt before serving. 
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Cheesy Breadstick Bones 
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Makes 10 breadsticks

Ingredients:

	1 pound homemade or store-bought pizza dough

	1 stick of butter, melted

	1 cup grated Parmesan cheese

	1 cup shredded mozzarella cheese

	Marinara sauce, for serving


Directions:

	Preheat your oven to 375 °F and line two baking sheets with parchment paper. 

	Divide the dough into 10 balls then roll each ball into an (approx.) 8 inch rope that is slightly thicker on the ends. 

	Place 5 breadsticks on each baking sheet spaced about 2 inches apart. 

	Use scissors to cut a 1 inch slit on the end of each breadstick and stretch them apart to make them look like the ends of bones. 

	Brush the breadsticks with the melted butter and sprinkle with the grated parmesan cheese. 

	Bake for 15 minutes then remove from the oven and top with mozzarella and bake for another 5 minutes. 

	Remove from the oven and serve with marinara sauce for dipping. 
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Cocktail Fingers
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Servings: 10-12

Ingredients:

	8 ounces grape jelly

	4 ounces juice from jar of jalapenos 

	2 14-ounces packages little smokies

	1 24-ounces bottle Bull’s Eye BBQ sauce


Directions:

	Turn your crock pot on low. 

	Place BBQ sauce, jelly, and jalapeno juice in crockpot and whisk together until combined. 

	Add in little smokies and mix with sauce. 

	Cover and cook for approximately 4 hours, stirring every half hour. 

	Serve with toothpicks. 
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Graveyard Taco Dip
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Servings: 10-12

Ingredients:

	1 can of refried beans

	2 cups of sour cream

	1 package of taco seasoning

	3 avocados, mashed

	1 clove garlic, minced

	1 cup salsa

	1 cup of chopped green onions

	2 large flour tortillas

	1/2 small onion, diced small

	Tortilla chips or Fritos scoops


Directions:

	Spread the refried beans evenly into the bottom deep serving dish (like Pyrex). 

	Mix together the sour cream and taco seasoning and spread it over the beans. 

	Mix together the mashed avocados, garlic, and onion and spread it over the sour cream mixture. 

	Spread the salsa over the avocado mixture. 

	Sprinkle the green onions over the salsa. 

	Cut ghost and tombstone shapes out of the tortillas and bake them at 350°F for 10 minutes or until hard. Place the shapes into the dip before serving. 

	Serve with chips. 
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Halloween Chicken and Rice Stuffed Peppers
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Servings: 6-8

Ingredients:

	2 chicken breasts

	1 teaspoon cumin

	1 teaspoon garlic powder

	1 teaspoon chili powder

	1 can of rotel tomatoes

	4 orange bell peppers

	2 cups Mexican rice

	1 cup shredded cheddar cheese

	1 can black beans, drained and rinsed 


Directions:

	Place the chicken in your crock pot with 1 teaspoon cumin, 1 teaspoon garlic powder, 1 teaspoon chili powder, and 1 can of rotel tomatoes. Cook on low for 8 hours or high for 4 hours. Remove from crock pot and shred. 

	In a mixing bowl, stir together the shredded chicken, rice, cheese, and black beans. 

	Cut the tops off of the 4 bell peppers. Remove the seeds. With a sharp knife, carefully cut triangle eyes, nose, and a mouth out of the pepper—like a Jack O’Lantern. 

	Spoon the chicken and rice mixture into each pepper. 

	Bake at 350 °F for 30 minutes. 


	[image: ]
	 	[image: ]


[image: ]

Mini Zombie Brains (Meatballs) 
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Servings: 8-10 

Ingredients:

	Large pack of frozen meatballs

	1 16 ounces bottle of barbeque sauce

	1 16 ounces jar of chili sauce


Directions:

	Combine barbeque and chili sauce in a small sauce pan over medium heat until mixed well. 

	Put all the meatballs in a crock pot and pour the sauce mixture on top. Stir until all meatballs are coated. 

	Cook them on high for 4-5 hours, stirring every hour or so. 

	Serve while they are still hot. 
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Mummy Hot Dogs
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Servings: 12

Ingredients:

	1 package of hot dogs

	1 package of refrigerated pizza crust


Directions:

	Lay the uncooked pizza crust out and use a pizza cutter to cut it into long thin strips. 

	Cut the hotdogs into mummies. Starting at one end, cut up a couple inches to make the legs. About 2/3 of the way up, make slits on each side to make the arms. 

	Wrap the thin strips of pizza dough around the hotdog like it is the mummy’s cloth. 

	Bake according to pizza crust directions. 
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