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Spider Deviled Eggs
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Serves: 12

Ingredients:

	6 boiled eggs

	3 tbsp mayonnaise

	2 tsp spicy mustard

	Salt and pepper, to taste

	Whole, pitted black olives


Directions:  

	Peel the eggs and cut them in half lengthwise. 

	Scoop out the yolks and mash together in a bowl. 

	Stir in the mayonnaise, mustard, salt and pepper. 

	Lay the egg whites on a serving tray and scoop the egg yolk mixture onto them. 

	Cut 6 olives in half lengthwise. Place one olive half on each egg yolk mixture as the spider’s body. 

	Thinly slice more olives to make the spider legs. Place 4 legs on each side of the spider’s body. 
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Pumpkin Deviled Eggs
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Serves: 8-10

	Ingredients:

	6 eggs, boiled, cooled, peeled

	2 tbsp mayonnaise

	2 tsp tomato paste

	1 tsp ketchup

	1/2 tsp paprika plus more to sprinkle

	1/2 tsp spicy brown mustard

	1/4 tsp Sriracha

	Salt to taste

	1 green onion


Directions:  

	Slice the eggs lengthwise and gently remove the yolks. 

	Place yolks, mayonnaise, tomato paste, ketchup, paprika, spicy brown mustard, Sriracha, and salt in a bowl and mash until very smooth. 

	Spoon the mixture back into the egg white and pat the surface to make the yolks look smooth and round. 

	Use a toothpick to make indentions in the yolks to look like the lines of a pumpkin. 

	Sprinkle with paprika. 

	Cut the onion to look like tiny pumpkin stems and place one stem at the top of each yolk. 
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Halloween Trail Mix
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Serves: 20

Ingredients:

	1 bag of pretzels

	1 bag of bugles

	1 small box of Captain Crunch cereal

	1 bag of candy corn

	2 cups of Reese’s Pieces Muddy Buddies (or store bought)

	1 cup white chocolate chips


Directions:

	Mix all of the ingredients together in a large bowl.

	Serve at a party or place in individual bags!
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Spider Stacks
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Serves: 10-12

Ingredients:

	11-oz bag chocolate chips

	11-oz bag peanut butter chips

	12-oz bags chow mein noodles

	Candy eyes


Directions:

	Melt chocolate and peanut butter chips in a double broiler, stirring well to mix the two kinds of chips.

	Pour in chow mein noodles and stir carefully until they are all evenly coated.

	Drop by spoonfuls onto a baking sheet lined with parchment paper.

	Let the stacks cool for about 5 minutes and place the candy eyes in the center.

	Let them cool completely.
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Sweet Cream Bat
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Serves: 10-12

Ingredients:

	8-oz cream cheese, softened

	8-oz marshmallow cream

	1/2 cup white chocolate chips

	1 cup cocoa pebbles

	Animal Crackers, vanilla wafers, or graham crackers


Directions:

	In a large bowl, combine cream cheese and marshmallow cream with a mixer.

	Take 2 tbsp out of the bowl and save it for later.

	Fold in white chocolate chips.

	Place mixture in freezer for 30 minutes.

	Remove mixture from freezer and spoon out onto a large piece of parchment paper.

	Wrap parchment paper around the mixture and form into a bat shape.

	Put it back in the freezer for about 30 minutes.

	Pour cocoa pebbles onto a plate and roll the hardened mixture around in the cocoa pebbles until it is coated and all brown.

	Pipe the 2 tbsp of cream cheese/marshmallow mixture you saved earlier onto the top of the bat to resemble eyes and teeth.

	Serve with vanilla wafers, animal crackers, graham crackers, etc.
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Cocktail Fingers
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Serves: 10-12

Ingredients:

	2 14-oz packages little smokies

	1 24-oz bottle Bull’s Eye BBQ sauce

	8 oz grape jelly

	4 oz juice from jar of jalapenos 


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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