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Notes


• All spoon measurements are level, unless otherwise specified.


• Eggs used in this book are large, unless otherwise specified.


• Butter used in this book is unsalted, unless otherwise specified.


• Ovens should be preheated to the specified temperatures. All ovens work slightly differently. We recommend using an oven thermometer and suggest you consult the maker’s handbook for any special instructions, particularly if you are cooking in a fan-assisted/convection oven, as you will need to adjust temperatures according to manufacturer’s instructions.


Cake decorating suppliers
UK


Cakes Cookies & Crafts Shop, all manner of cake decorating supplies including cupcake wrappers www.cakescookiesandaaftsshop.co.uk


Jane Asher, for food colourings and sugarcraft supplies www.jane-asher.co.uk


Squires, for food colourings (pastes and powders) and various flavouring extracts www.squires-shop.com


US


Kitchen Krafts, for cake decorating supplies www.kitchenkrafts.com


Wilton, for decorating supplies for every occasion www.wilton.com
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trick or treat?

Halloween has become a firm fixture on the party calendar and a Halloween party is simply not a party without a ghoulish spread of spooky treats and nibbles. Whether you are making party food for a houseful of little ghosts and goblins, or providing platters of snacks for the inevitable trick or treaters in your neighbourhood, you’ll be in need of a good supply of home-baked goodies. In this book you’ll find a selection of cupcakes, cookies and other treats that should be fearsome enough to scare even the spiders away.

Some of these recipes are fun for kids to help make as well as to eat – Brainball Clusters (page 61), Sugar Rats (page 53) and Severed Fingers (page 20) are easy for little hands to roll and shape. The cakes and cookies that require piping and a steady hand, such as the Mummified Cupcakes (page 35) and Glittery Ghosts (page 16) may need some supervision.

Most good online cake decorating suppliers now have special sections dedicated to all things Halloween – check out my suggestions on page 4. The range is eye-boggling, from cupcake picks, wrappers and paper cases, to sugar sprinkles in the traditional orange and green Halloween colours, and edible sugar eyes in varying sizes. Look for an eerie selection of cookie cutters in the shapes of witches’ hats, cats, ghosts and spider’s webs amongst others.

Of course there are also hundreds of related toys and candies to be found in party stores, supermarkets, candy stores and probably even in your cupboards at home! Dig out plastic spiders and rats, chocolate cookies such as Oreos and Bourbons to crush into ‘earth’ for lacing with disgusting gummy worms and caterpillars, licorice laces… even cotton wool to stretch and drape over furniture to resemble cobwebs.

As well as carving pumpkin jack-o’-lanterns to decorate your house and garden, you can also make mini pumpkins to scatter around your baked goodies. Simply tint storebought sugarpaste or marzipan using orange food colouring paste. Break off little nuggets and roll into pumpkins of assorted sizes. Use a cocktail stick or toothpick to mark ridges around the sides and make a stalk from green-coloured sugarpaste. Allow to dry for a couple of days, then arrange around your cupcakes and cookies for an extra special touch. If you just don’t have the time to make these on top of your planned cakes or cookies, search for some ready-made ones – half the fun is in discovering the world of Halloween paraphernalia out there!

The fun starts now! Cast a few spells, dress up in your most scary costume and get baking!
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cookies


[image: image]


[image: image]


These cute cookies are even simpler to make than they seem because you can create them out of a plain round of dough – no fancy cookie cutters required.


jack-o’-lanterns
















	

GINGERBREAD DOUGH


2 tablespoons golden syrup/light corn syrup


1 egg yolk


200 g/1⅔ cups plain/all-purpose flour, plus extra for dusting


½ teaspoon baking powder


1½ teaspoons ground ginger


1 teaspoon ground cinnamon


¼ teaspoon freshly grated nutmeg


a pinch of salt


100 g/7 tablespoons butter, chilled and diced


75 g/⅓ cups light muscovado or light brown (soft) sugar


TO DECORATE


500 g/3½ cups royal icing sugar/mix


green, black and orange food colouring pastes


orange sanding sugar


round cookie cutter, about 9 cm/3⅝ inches


baking sheets, lined with nonstick baking parchment


disposable piping bags


MAKES 10–12




	

To make the gingerbread dough, beat together the syrup and egg yolk in a small bowl. Sift together the flour, baking powder, spices and salt into a mixing bowl and add the butter. Rub the butter in with your fingertips until the mixture starts to look like sand and there are no lumps left. Add the sugar and mix with your fingers again for 30 seconds to incorporate. Tip the mixture out onto a very lightly floured surface and knead gently to bring together into a smooth ball. Flatten into a disc, wrap in clingfilm/plastic wrap and refrigerate for 1–2 hours.


Preheat the oven to 170°C (325°F) Gas 3.


Lightly dust a clean, dry surface with flour and roll the dough to a thickness of 2–3 mm/⅛ inch. Use the cutter to stamp out as many cookies as possible, cutting each one as close as possible to the next. Arrange on the prepared baking sheets. Gather the scraps together, knead lightly, re-roll and stamp out more cookies until all the dough is used up. Bake in batches on the middle shelf of the preheated oven for 10–12 minutes or until firm and lightly browned at the edges. Allow to cool completely on the baking sheets.


To decorate, prepare the royal icing according to the pack instructions. Spoon 1–2 tablespoons into a small bowl and tint green using the food colouring paste. Tint another 3 tablespoons of the icing black. Cover and set aside. Tint the remaining icing a deep shade of orange. Spoon 3 tablespoons of it into a piping bag and pipe pumpkin-shaped outlines on each cookie. Use the green icing in the same way to make a stalk outline for each pumpkin. Allow to dry for at least 10 minutes. Flood the outlines with their corresponding colours. You can either do this with the piping bag again, or with a teaspoon or a tiny spatula. Make sure the icing evenly fills the outline. Allow to dry for 5 minutes before dusting the pumpkin shape with orange sanding sugar. Allow to dry for 15 minutes.


Pipe orange curved lines over each pumpkin. Allow to dry for 10–15 minutes. Fill another piping bag with the black icing and pipe eyes and mouths. Allow to dry completely before serving.












You might have made thumbprint cookies before – little discs of dough with a thumbprint indent filled with jam or similar – but have you ever made them like this?! If you prefer, you can buy ready-made sugar eyes from sugarcraft suppliers (see page 4).


eyeball cookies
















	

100 g/6½ tablespoons butter, soft


50 g/3 tablespoons crunchy peanut butter


100 g/½ cup (caster) sugar


1 egg yolk


1 teaspoon pure vanilla extract


150 g/1 cup plus 2 tablespoons plain/all-purpose flour


a pinch of salt


TO DECORATE


50 g/2 oz. white ready-to-roll royal icing


blue, green and red food colouring pastes


300 g/10 oz. white chocolate, chopped


24 brown candy-coated chocolate drops


baking sheet, lined with nonstick baking parchment


MAKES ABOUT 24




	

Preheat the oven to 180°C (350°F) Gas 4.


Put the butter, peanut butter and sugar in a mixing bowl and cream until pale and light – 3–4 minutes. Add the egg yolk and vanilla extract and mix until combined. Tip the flour and salt into the bowl and mix again until smooth.


Pull off walnut-sized pieces of dough and roll into balls between your hands. Arrange on the prepared baking sheet. Press your finger into the top of each cookie to make an indent. Bake the cookies on the middle shelf of the preheated oven for about 12 minutes until golden and firm. Allow to cool on the baking sheet for 2–3 minutes before transferring to a wire rack until cold.


To decorate, divide the royal icing in half. Tint one portion bright blue by dipping a cocktail stick/toothpick into the colouring and applying it to the royal icing. Knead it in until the icing is brightly and evenly coloured. Repeat with the other icing using the green colouring paste. Divide the blue icing into 12 equal portions, roll into balls and flatten into discs. Repeat with the green icing. Cover them all with clingfilm/plastic wrap and set aside.


Melt the white chocolate in a heatproof bowl either in the microwave on a low setting or over a pan of barely simmering water. Do not let the base of the bowl touch the water. Stir until smooth, then allow to cool and thicken slightly.


Taking one cookie at a time, dip the top into the melted chocolate and place on a wire rack. Position either a blue or green icing disc in the dent in the middle of the cookie. Dip one side of a chocolate drop in the melted chocolate, then position on the icing disc.
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