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Introduction

I am so excited to welcome you to my fifth cookbook, Spooky Food! Halloween is such a fun holiday, and I love the endless variety of sweets and treats. In this book I’ve compiled my favorite recipes from previous years, as well as some brand-new recipes that are sure to please both your sweet and spooky tooth!

Hosting a fun costume party? Try out my Rainbow Candy Apples (page 137) or Rose Gold Skull Cake (page 47). For a unique twist to a Halloween cake, I recommend my Pink Lemonade Halloween Cake (page 41). We’re using my grandmother’s famous lemon cake recipe, and it is the perfect balance of tart and sweet.

If you’re planning a night of ghost hunting and séances in your basement, how about trying my Oujia Board Sheet Cake (page 45) and Marshmallow Ghosts (page 107)? Just make sure to end the séance before you break for cake—you don’t want any ghosts hanging around in your kitchen! Although if they help clean the dishes, maybe it won’t be so bad.

For my readers who appreciate the gorier side of Halloween, I recommend my Blood Clot Lollipops (page 119), Bleeding Heart Panna Cotta (page 115), and Blood Bag Drinks (page 159). These recipes look so creepy and cool! When choosing which red food coloring to use, I recommend using Crimson in the Color Right food coloring set by Wilton, which is several shades deeper than traditional red food coloring. If you don’t have access to this specific brand, add the tiniest touch of blue food coloring (about 1/12 of a drop) along with your red food coloring. This will deepen the red and make it look closer to blood, but isn’t enough to dye your mixture purple.

I also want to give a massive thank-you to each and every one of you. I feel so incredibly lucky to have had the opportunity to turn my recipes into published cookbooks and I still pinch myself when I see them on store shelves. I wouldn’t be here without the support of each and every one of you and I hope that you know just how much I appreciate it. I hope you enjoy my books and if you ever have any questions about my recipes, feel free to reach out to me on social media, and I’ll do my best to help!

Happy haunted baking!


Cakes & Cupcakes
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Cauldron Cupcakes with Gooey Centers

MAKES 12 CUPCAKES

These cupcakes are baked in cauldron-shaped silicone cupcake cups, which I absolutely love! I kept them in the cups after baking, and when combined with the gooey, chocolaty center, they become the perfect mini cake to eat with a spoon.

Cupcake Batter:

1 cup unsalted butter, room temperature

2 cups sugar

1 teaspoon vanilla extract

6 eggs, room temperature

3 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon salt

½ cup cocoa powder

1¼ cups buttermilk

1 cup chocolate chips

24 chocolate squares (from any chocolate bar—I used Lindt, so each square was about 1 inch)

Buttercream:

2 cups unsalted butter, room temperature

1½ teaspoons vanilla extract

5 cups confectioners’ sugar

Red and orange food coloring

Decoration:

Mini marshmallows

Skull candies

Candy eyeballs

Bake the Cupcakes:

1. Preheat oven to 350°F. Beat the butter and sugar with an electric mixer until light and fluffy. Add the vanilla and eggs, one at a time, beating with each addition.

2. In a separate bowl, combine the flour, baking soda, salt, and cocoa powder. Add this to the butter mixture in 2 additions, alternating with the buttermilk. Add the chocolate chips and mix well.

3. Pour the batter into 12 silicone cauldron molds. Stick 2 chocolate squares into the center of each.

4. Bake for 20 minutes, then cool completely.

Make the Buttercream:

1. Beat the butter with an electric mixer until pale and fluffy. Add the vanilla and mix well. Add the confectioners’ sugar 1 cup at a time, then beat for 3 to 5 minutes, until fluffy.

2. Dye the buttercream orange. Then add several drops of red food coloring and fold until it is swirled throughout the buttercream.

3. Place the buttercream in a piping bag fitted with a large, round piping tip.

To Decorate:

1. Pipe dollops of buttercream onto the cupcakes to look like bubbling cauldrons.

2. Decorate with some mini marshmallows, skull candies, and candy eyeballs.
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Brain Cupcakes

MAKES ABOUT 18 CUPCAKES

These vanilla cupcakes are filled with strawberry jam to give you an ooey, gooey, brain-eating experience!

Cupcake Batter:

1 cup unsalted butter, room temperature

2 cups sugar

3 teaspoons vanilla extract

6 large eggs

3 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon salt

1½ cups sour cream

Red food coloring

Buttercream:

3 cups unsalted butter, room temperature

1½ teaspoons vanilla extract

7 cups confectioners’ sugar

Pink food coloring

Extra:

½ cup strawberry jam

Bake the Cupcakes:

1. Preheat the oven to 350°F and line a cupcake pan with liners.

2. Beat the butter and sugar with an electric mixer until pale and smooth. Add the vanilla and eggs, one at a time, mixing with each addition.

3. In a separate bowl, combine the flour, baking soda, and salt. Add this to the batter in 2 additions, alternating with the sour cream. Use a few drops of food coloring to dye the batter red.

4. Spoon the batter into your prepared cupcake pan. Bake for 20 to 25 minutes, or until a skewer inserted into the centers comes out clean. Cool completely.

Make the Buttercream:

1. Beat the butter with an electric mixer until pale and fluffy. Add the vanilla and mix until combined. Add the confectioners’ sugar 1 cup at a time, mixing with each addition. Then beat for 3 to 5 minutes, until fluffy.

2. Dye the buttercream pale pink with just a bit of food coloring. Place in a piping bag fitted with a large, round piping tip.

To Decorate:

1. Use the wide end of a piping tip to cut holes into the centers of the cupcakes. Fill the holes with strawberry jam.

2. To create the brain pattern, pipe 2 lines of buttercream across the centers of the cupcakes, then pipe squiggles on either side. Enjoy!
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Glow-in-the-Dark Cupcakes

MAKES 24 CUPCAKES

Tonic water is such a fun ingredient to use during Halloween, because when set under a black light, it glows in the dark! This recipe combines tonic water with Jell-O as a fun coating for cupcakes. Then just turn off your lights and switch on the black light to see your cupcakes glow!

1 cup unsalted butter, room temperature

1¼ cup + 1 tablespoon tonic water

6 cups confectioners’ sugar

3-ounce packet of Jell-O (yellow or green works best)

1 cup boiling water

24 cupcakes, any flavor, chilled

1. Place the butter in a large bowl and beat with an electric mixer until pale and fluffy. Add ¼ cup and 1 tablespoon tonic water and 4 cups confectioners sugar and mix until combined. Add the remaining 2 cups confectioners’ sugar and beat well.

2. Place the buttercream in a piping bag fitted with a large, round tip. Pipe a large swirl of buttercream onto each cupcake. Transfer the cupcakes to the refrigerator for at least an hour, until the buttercream is very stiff.

3. In the meantime, make the glaze. Combine the Jell-O and boiling water and whisk until the powder has fully dissolved. Add 1 cup chilled tonic water and whisk. Allow to cool to room temperature, but not so cool that it starts to set.

4. Dunk the chilled cupcakes into the glaze so that only the buttercream is getting coated. Alternatively, you can brush the glaze onto the cupcakes with a pastry brush. Place the cupcakes in the freezer until the glaze has set, about 10 to 15 minutes, then repeat 5 more times for a total of 6 layers of glaze—this will make the cupcakes glow the brightest!

5. Serve the cupcakes under a black light and watch them glow!
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Pumpkin Spice Cupcakes

MAKES 12 CUPCAKES

I fall back (pun intended) on this pumpkin cake recipe every time I want to bake something that tastes like the autumn. The pumpkin keeps this cake moist and so incredibly succulent. The variety of spices can be substituted with 2 teaspoons pumpkin pie spice, if you have a premixed version on hand. If you’d like to kick it up a notch, add 2 tablespoons instant coffee powder to the cake batter—it makes it even more luxurious.

Cupcakes:

2 large eggs

1½ cups sugar

15 ounces plain pumpkin puree

½ cup unsalted butter, melted

2½ cups all-purpose flour

2 teaspoons baking soda

½ teaspoon salt

1½ teaspoons cinnamon

¾ teaspoon ground ginger

½ teaspoon nutmeg

⅛ teaspoon allspice

⅛ teaspoon cloves

Buttercream:

2 cups unsalted butter, room temperature

¼ cup canned plain pumpkin

½ teaspoon pumpkin pie spice (or use the mixture above)

1 teaspoon vanilla extract

5 cups confectioners’ sugar

Orange food coloring

Decoration:

Leaf sprinkles

Candy pumpkins

Bake the Cupcakes:

1. Preheat the oven to 350°F and line a cupcake pan with paper liners.

2. Combine the eggs, sugar, pumpkin puree, and butter in a large bowl. In a separate bowl, combine the flour, baking soda, salt, cinnamon, ginger, nutmeg, allspice, and cloves. Add this to the pumpkin mixture and mix well.

3. Divide the batter into your prepared pan and bake for 20 to 25 minutes, or until a skewer inserted into the center comes out clean.

Make the Buttercream:

1. Beat the butter, canned pumpkin, and pumpkin pie spice with an electric mixer until fluffy. Add the vanilla and mix well. Add the confectioners’ sugar 1 cup at a time, beating with each addition. Add a couple drops of orange food coloring and beat for 3 to 5 minutes, until fluffy.

2. Place the buttercream in a piping bag fitted with a large star-shaped piping tip.

Assembly:

1. Pipe swirls of buttercream onto the cupcakes. Decorate with leaf sprinkles and candy pumpkins. Enjoy!
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Chocolate Pumpkin Cupcakes

MAKES 24 CUPCAKES

These cupcakes have a chocolate pumpkin cake base and are topped with pumpkin cream cheese frosting. Pumpkin and chocolate taste delicious together, especially with this life-changing cream cheese frosting. Smooth, creamy, and just like pumpkin cheesecake!

Cupcake Batter:

2 cups all-purpose flour

2 cups sugar

¾ cup cocoa powder

2 teaspoons pumpkin pie spice

2 teaspoons baking powder

1½ teaspoons baking soda

1 teaspoon salt

1 cup milk

½ cup vegetable oil

2 large eggs

2 teaspoons vanilla extract

½ cup canned pure pumpkin

1 cup boiling water

Pumpkin Cream Cheese Frosting:

1½ cups unsalted butter, room temperature

8 ounces cream cheese, room temperature

½ cup canned pure pumpkin

1 teaspoon vanilla extract

1 teaspoon pumpkin pie spice

3 cups confectioners’ sugar

Orange food coloring

12 Pumpkin Cake Pops (page 75)

Bake the Cupcakes:

1. Preheat the oven to 350°F and line 2 cupcake pans with cupcake liners.

2. Place the flour, sugar, cocoa powder, pumpkin pie spice, baking powder, baking soda, and salt in a large bowl and mix.

3. Add the milk, vegetable oil, eggs, vanilla, and canned pumpkin and mix with an electric mixer until combined.

4. Slowly add the boiling water and mix until well combined.

5. Divide the batter evenly between your prepared pans and bake for 15 to 20 minutes, until a skewer inserted into the center comes out clean. Cool for 15 minutes in the pan, then turn onto a wire rack and cool completely.

Make the Frosting:

1. Beat the butter, cream cheese, and canned pumpkin with an electric mixer until fluffy. Add the vanilla and pumpkin pie spice and combine.

2. Add the confectioners’ sugar and beat until light and fluffy.

3. Dye the frosting your desired shade of orange, then place in a piping bag fitted with a 2D star-shaped piping tip.

To Decorate:

1. Top the cupcakes with a swirl of buttercream.

2. Place a Pumpkin Cake Pop on top and enjoy!
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Black Widow Cupcakes

MAKES 12 CUPCAKES

These cupcakes use several fun techniques that result in a showstopping cupcake that will surely impress your friends! We are dipping the cupcakes in hard-crack chocolate shell, which will give the frosting a glossy look and contrast beautifully with the delicious vanilla buttercream underneath. Then we’re using the trendy marshmallow spiderweb technique to easily create realistic cobwebs that wrap around the cupcakes.

Cupcakes:

1 cup all-purpose flour

1 cup sugar

½ cup cocoa powder

1 teaspoon baking powder

¾ teaspoon baking soda

½ teaspoon salt

½ cup milk

¼ cup vegetable oil

1 large egg

1 teaspoon vanilla extract

½ cup boiling water

½ cup chocolate chips

Plain Buttercream (page 3)

Chocolate Coating:

12 ounces milk chocolate

¼ cup coconut oil, melted

Decoration:

½ cup black fondant

¼ cup red fondant

¼ cup long black sprinkles

1 cup mini marshmallows

Bake the Cupcakes:

1. Preheat the oven to 350°F and line a cupcake pan with paper liners.

2. Place the flour, sugar, cocoa powder, baking powder, baking soda, and salt in a large bowl and mix.

3. Add the milk, vegetable oil, egg, and vanilla and mix with an electric mixer until combined.

4. Slowly add the boiling water and mix until well combined. Add the chocolate chips and mix well.

5. Divide the batter evenly into your prepared pan and bake for 30 to 35 minutes, until a skewer inserted into the center comes out clean. Cool completely.

6. Spoon the buttercream into a piping bag fitted with a large, round piping tip. Pipe swirls onto the cupcakes, then place the cupcakes in the refrigerator while you make the decorations. The chocolate coating will need a cold surface in order to harden, so we need the cupcakes to be a little chilled.
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