
$17.99 U.S.

ZAC 
WILLIAMS

FRIGHTFULLY FUN  
HALlOWEEN RECIPES

FOR KIDS

WILLIAMS
Make your Halloween party a scream  

with these creepily cool snacks,  
munchies, sweets, and drinks! SnSnacacksks

TrTreaeatsts
Snacks
TReats
Snacks
Treats

sPººKY

AND

SpOOky Snacks and Treats
SpOOky Snacks and Treats
SpOOky Snacks and Treats
SpOOky Snacks and Treats

Hardcover, Concealed Wire
6 1⁄2 x 8 1⁄2 in, 96 Pages
42 Color Photographs 
Pub Date: July 2022



Contents
 

The Deliciously Gruesome Guide to Halloween Party Food 9

Drinks
Hocus Pocus Chillers 13

Double-Trouble Cauldron Concoction 14
Midnight Madness Punch 17
Bubbling Witch’s Brew 18

Wolfsbane Elixir 21
Count Dracula Chocolate Shake 22

Snacks
Spooky Fondue 25
Moonlit Bog Dip 26
Tentacle Teasers 29
Vampire Bites 30
Corpse Fingers 33
Hobgoblin Feet 34

UFOs (Unidentified Flatbread Objects) 37
Frankenstein Zaps 38

Mummy Pups 41
Garlicky Toast Stakes 42

Coffin Crunchers 45
Creepy Claws of the Yeti 46

Cobweb Party Rolls 48
Frog Eye Nibbles 51

Screams-after-Dark Snack Mix 52

Munchies
Ghoul Drool Spud Skins 55

Sauces of the Undead with Nuggets 56
Full-Moon Howlers 58
Eye-of-Newt Salad 61

Worms and Things Salad 62
Misty Graveyard Chowder 65

Swamp Goblin Gumbo 66
Wrap Like a Mummy 68

Wizard’s Pizza 71
Bloodcurdling Brain Loaves 72

Haunted House Lasagna 74

Treats
Green Slime 77

Zuppa di Zombie 78
Extraterrestrial Cupcakes 81

Creature Cupcakes 82
Werewolf Cupcakes 84

One-Eyed Crawler Cakes 86
Bloody Sundae 89

Trifle with Death 90
Purple People Eater 93

Dusty Old Bones 94



Drinks  13

Hocus Pocus  
Chillers

This thirst quencher is a great way to beat the 
heat while dancing to “The Monster Mash.”

MAkEs 4 sErVinGs

1 quart lime sherbet
11⁄22 cup boysenberry 

syrup (pancake 
syrup works great)

1 liter lemon-lime 
soda, chilled

1 Place 2 scoops of lime sherbet in 
each glass. Drizzle sherbet with 

boysenberry syrup. 

2 Quickly fill each glass with lemon-lime 
soda for magic foam to appear. 

Drinks  13



snAcks  41

Mummy  
Pups

Mummy pups can put up quite a howl if provoked. Fortunately 
these little guys can be taken care of in one quick bite.

MAkEs 18 TO 20 PUPs

1 (8-ounce) can 
refrigerated 
breadstick dough 

1 (16-ounce) package 
cocktail wieners or 
mini hot dogs 

Mustard

Ketchup

1 Preheat oven to 400 degrees F. Lightly 
spray a baking sheet with nonstick 

cooking spray.

2 Open the refrigerated dough and roll 
it out on a smooth surface. Cut each 

breadstick into thirds. Wrap each mini hot 
dog several times with a strip of dough to 
make mummy bandages. 

3 Place mummy pups on the prepared 
baking sheet and bake for 8–10 min-

utes, until golden. 

4 Let cool slightly and then add 2 drops 
of mustard to each for the eyes. Serve 

with more mustard and ketchup for dipping. 
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62  MUnchiEs

Worms and Things 
Salad

This deliciously refreshing graveyard salad is 
so fun to slurp. A few slippery, slimy creatures 

might be lurking in there as well. 

MAkEs 8 TO 10 
sErVinGs

1 (16-ounce) package 
spaghetti

1 cup wagon-wheel pasta

1 Roma tomato, chopped

1 cup cubed cheddar 
cheese

1 cucumber, peeled 
and chopped

1 cup green olives 
with pimientos

1 (16-ounce) bottle low-
fat Italian dressing

Salad seasoning 

1 Following the package directions, 
boil the spaghetti, drain, and rinse 

with cold water. In a separate pan, boil the 
wagon wheel pasta, drain, and rinse with 
cold water. Place both pastas in a chilled 
serving bowl.

2 Add the tomato, cheese, cucumber, 
and olives. Pour in the Italian salad 

dressing and season to taste with salad 
seasoning. 

3 Place the salad in the refrigerator 
overnight to marinate. Serve cold or 

at room temperature.
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Bloodcurdling 
Brain Loaves
This hearty party munchie comes straight from 
the laboratory, using leftover bits of this and 

that to form the perfect brain food. 

MAkEs 6 sErVinGs

1 11⁄22 pounds lean 
ground beef

1 cup finely crushed 
saltine crackers

33⁄44 cup ketchup

1 small onion, finely 
chopped

2 tablespoons 
Worcestershire sauce

1 teaspoon salt
11⁄22 teaspoon black pepper

1 egg, beaten

1 (18-ounce) bottle 
barbecue sauce, or 
more to taste

Green olives

1 Preheat oven to 350 degrees F. Cover a 
baking sheet with aluminum foil lightly 

sprayed with nonstick cooking spray.

2 In a mixing bowl, combine ground 
beef, crackers, ketchup, onion, 

Worcestershire sauce, salt, pepper, and 
egg. Mix well until combined. 

3 Place half the mixture in a heavy zip-
top freezer baggie. Cut off a corner 

of the baggie and squeeze out mixture 
into 3 brain shapes. Repeat with remaining 
mixture. Pour enough barbecue sauce on 
the meat loaves to cover them completely. 
Add green olives for eyes.

4 Bake for 40 minutes or until an 
instant-read thermometer inserted 

in the middle of meat loaves registers 
160 degrees F. Serve with more barbecue 
sauce if desired. 
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86  TrEATs

One-Eyed  
Crawler Cakes
Here’s looking at you! These creepy crawlers might just 

skitter right off of the table if you aren’t careful. 

MAkEs 24 cUPcAkEs

1 (15.25-ounce) box 
Funfetti cake mix

1 (16-ounce) can 
vanilla frosting

Neon food coloring 
(blue, green, purple)

24 mini white 
powdered donuts

Red decorating gel

24 gumdrops or gummy 
Lifesaver candies

24 brown mini M&M’s

Multicolored licorice twists

1 Prepare cake mix according to 
 directions for making cupcakes. Bake 

and let cool.

2 Divide the frosting into 3 small bowls. 
Add a few drops of food coloring to 

each and mix well. Frost the cupcakes using 
the different frostings.

3 On each mini donut, draw lines with 
the decorating gel to look like a 

 bloodshot eye.

4 In the center of each donut place a 
gumdrop or gummy candy, securing 

it with a little bit of decorating gel. Add a 
brown mini M&M for the pupil.

5 Place 1 donut eye in the center of 
each cupcake. Use the licorice to 

create creepy-crawly legs. Devour them 
before they devour you!
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