Marshmallow Ghosts
Ingredients:
· Flour for rolling
· 600g/1lb 5oz ready-to-roll icing
· 24 marshmallows
· Food colouring pens
Method
Dust a board and rolling pin with corn flour and roll the icing out until it's the thickness of a pound coin. Cut into 11cm/4½ inch rounds. Stack the marshmallows on top of each other in pairs and drape a round of icing over each stack to make a ghost. Draw a face on each with the food colouring pens. 

[bookmark: witches]Little Witches
Ingredients:
· 2 egg whites
· 115oz (4oz) caster sugar
· 8 ice cream cones
· 50g melted chocolate
· Chocolate vermicelli
· 1 tube Smarties
· Silver balls
· Liquorice strips
· Vanilla ice cream
· Non-stick paper
Method: 

Preheat oven to 110C/225F/gas mark 4. Whisk 2 egg whites until stiff and dry, then whisk in 115g (4oz) caster sugar, 1tbsp at a time, until very thick. Place 8 heaps of meringue on a baking sheet lined with non-stick paper and bake for 2 hours. Allow to cool. Dip the end of 8 ice cream cones in the melted chocolate then in the chocolate vermicelli. Leave to dry. Decorate the cones and meringues with Smarties (hat), silver balls (eyes) and liquorice strips (hair) using 50g (2oz) melted chocolate to attach them. Use scoops of ice cream to stick the hats to the faces.



[bookmark: hats]Witches Hats
Ingredients:
· 375g unsweetened cooking chocolate
· 1 handful marshmallows
· 15g butter
· 450g rice crispies
Method:

Melt 25g of the chocolate in a bowl over a pan of hot water. Add the marshmallows and stir until melted then add the butter. Stir well. Add the rice crispies to the chocolate and marshmallows and stir to coat evenly. Allow to cool slightly then form into eight cones shapes. Flatten the large end to make a wide brim. Allow to cool and stiffen. Melt the remaining chocolate. Dip the cones into the chocolate and coat evenly. Place on waxed paper or tinfoil to cool and harden.

[bookmark: apples]Toffee Apples
Ingredients:
· 5 medium-sized dessert apples
· 450g soft caramel or toffee sweets
· 2 tbsp water
Method:

Wash and thoroughly dry the apples, and stick a wooden skewer through the stem end. Slowly heat the caramel sweets with the water in a double boiler (or in the microwave) until melted and smooth. Dip the apples in the toffee and swirl until completely coated. Lay on greaseproof paper or stand upright in a flower holder then place in the fridge to harden. 

[bookmark: crunch]Devil's Crunch
Ingredients:
· 125g plain flour
· 75g porridge oats
· 75g brown sugar
· 25g desiccated coconut
· 25g cocoa powder
· 150g margarine or butter
· 150g milk chocolate
· Cake sprinkles
Method:

Pre-heat oven to Gas Mark 4 / 350F / 180C. Mix the ingredients together (apart from butter, chocolate and sprinkles) in the mixing bowl. Melt the margarine in the saucepan, add it to the mixing bowl and mix well. Put the mixture into a baking tin (approx 18cm square), ensuring it is level and the surface is smooth. Bake for 20 mins. When cooked, remove and allow to cool. Melt the chocolate in the small bowl over simmering water and spread it over the crunch. Decorate the chocolate topping with sprinkles and then let it set. 

[bookmark: spiders]Ice-cream Spiders
Ingredients:
· Chocolate ice cream
· Black liquorice sticks
· Raisins
Method:

Put a scoop of chocolate ice cream in the centre of a bowl. Poke 8 pieces of black liquorice along the side of the scoop to make the legs. Add two raisins for the eyes. 

[bookmark: eyeballs]Cheese Eyeballs
Ingredients:
· 2 cups grated Cheddar
· 1/2 cup butter
· 1 teaspoon paprika
· 1 cup plain flour
· 6 oz bottle pimento-stuffed green olives
Method:

Combine cheese and butter. Add paprika, and flour and mix well. Measure approximately one tsp of this mixture and form an "eyeball" around an olive. Turn the olive in the "eyeball" so that it is "staring" outward. Line up the eyeballs on a greased cookie sheet. Bake in 400F (200C/gas 6) oven for 15 minutes. 

[bookmark: witchy]
Witchy Ice Cream
Ingredients:
· Mint ice cream (or vanilla with green food colour)
· Ice cream cones
· Smarties
· Strawberry laces.
Method: 

On a plate put 1 scoop/ball of ice cream and put strawberry laces on top for hair, then the cone for a hat, use smarties for eyes & nose and a little bit of lace for a mouth ...yummy! 

[bookmark: barn]Barn Brack (Irish Halloween Cake) 
Ingredients:
· Cup of tea
· 1lb dried fruit
· 6 oz brown sugar
· 1 egg
· 9 oz plain flour
· 1/2 tsp bicarbonate of soda
· 1 tsp cinnamon and/or mixed spice
Method:
Add a cup of strong tea to the mixed dried fruit and brown sugar. Add in the cinnamon and mixed spice. Leave for an hour minimum so the fruit soaks up the tea and spices. Add one beaten egg to fruit mixture. Sieve in the flour and bicarbonate of soda. Add to lined cake tin and cook at about gas mark 4/5 for an hour and a half. Note: this is an Irish recipe in which the tradition is to place a golden ring (or brass curtain ring) into the mixture. Tradition goes that whoever gets the ring will be the next one to be married (but don't let the kids choke on it!) 

[bookmark: eggs]Eyeball Eggs
Ingredients:
· Hard boiled eggs (halved)
· Cream cheese
· Stuffed olives
· Tomato ketchup (optional)
Method:

Scoop the yolks out of the eggs and put in a bowl. Mash the yolks and add some cream cheese. Fill the centre of the egg whites with the yolk/cheese mixture and add an olive (for the eye ball). If you have enough time, put some ketchup in a bowl and use a cocktail stick to ‘draw' lines on the whites to make them look blood shot.

[bookmark: lemonade]Ghostly Lemonade 
· 1 cup water
· 1 cup granulated/ or caster sugar
· Juice from 4-6 lemons
· 4 cups sparkling water
Make the syrup a few hours (or the day before) you need it, so it has time to cool:
Mix 1 cup of water and 1 cup sugar in small saucepan. Bring to a boil, stirring frequently, until the sugar dissolves. Allow to cool.
Juice the lemons and stir into the cooled syrup.
Put into a large jug and add 4 cups of chilled sparkling water, mix and serve. 

[bookmark: wizard]Wizard's Blood
· 500ml pomegranate or cranberry juice
· 100 ml high juice blackcurrant squash
· 500 ml sparkling water
Mix ingredients together in a jug, and serve.
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[bookmark: kiss]Vampire's Kiss
This is a popular alternative to the alcoholic version  
· 2 shots passion fruit juice
· 1 shot of sparkling water
· Splash of cranberry juice
· Crushed ice
· Seasonal fruit (eg: a black cherry) to decorate glass

