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PUMPKIN
EVERYTHING!






SUGARED ALMOND FLOUR

PUMPKIN COOKIE DOUGH

Ingredients

« 24 cups blanched almond flour
« /2 teaspoon ground cinnamon

+ V4 teaspoon fine sea salt

« 1 cup pure pumpkin puree

« 1teaspoon pure vanilla extract
« /4 cup peanut butter

+ 2 tablespoons pure maple syrup
« Sugar for rolling”

+ Chocolate chips for stems

Directions

« Add the almond flour, cinnamon, and salt to a |c1rge bowl and whisk to combine. Then add
the pumpkin, vanilla, peanut butter, and maple syrup. Stir together to form a cookie dough.

« Using a tablespoon, scoop the batter and roll into balls. Place the bites in the freezer for
approximately 30 minutes, then roll them into sugar.

« Make the pumpkin lines with a toothpick, place a chocolate chip on top, and serve
immediately or store in the fridge.

« If the bites are too warm, the sugar will soak right in and lose the sugared look. They are best
enjoyed immediately but can also be stored covered in the fridge.

"Rolling the cookie dough bites in sugar is optional. They are still adorable without the sugared

outer layer.

Makes 18 bites

PUMPKIN EVERYTHING!







SAVORY

PUMPIIN DIP

Ingredients

« 1(15-ounce) can cannellini beans, rinsed and drained
« 1 cup pure pumpkin puree

« 3 tablespoons olive oil

« 3 tablespoons lemon juice

« 2 tablespoons gluten-free tamari

« 1teaspoon paprika

« 1teaspoon garlic powder

« 1chopped green onion, for garnish

« 2 tablespoons roasted pumpkin seeds, for garnish
« Gluten-free crackers, for serving

« Vegetables, for serving

Directions
« Combine beans, pumpkin, olive oil, lemon juice, tamari, paprika, and garlic powder in a food
processor and process until smooth.

« Top with green onions and pumpkin seeds. Serve with gluten-free crackers and vegetables.

Serves 6-8

PUMPKIN EVERYTHING!







NO-BAKE

JACK O'LANTERN PIE

Ingredients

« 1(12-ounce) package gluten-free chocolate brownies

4 tablespoons melted butter or dairy-free butter

1 (8-ounce) package cream cheese or dairy-free cream cheese
/2 cup powdered sugar (or a powdered sweetener of your choice)
1 teaspoon pure vanilla extract

1 (15-ounce) can of pure pumpkin puree

11/2 teaspoons pumpkin pie spice

/2 teaspoon ground cinnamon

/4 teaspoon salt

Directions

« Grind brownies in a food processor until fine crumbs. Measure out 2 cups and place in a
mixing bowl with the melted butter. Stir until well combined and press into a 9-inch pie plate
firmly. Refrigerate while making the filling. Save the rest of the crumbs to decorate the pie -
save in a small food storage bag or other airtight container.

+ In a mixer, combine the softened cream cheese, powdered sugar, and vanilla extract. Beat
until smooth and fluffy.

« Add the pumpkin puree, pumpkin pie spice, ground cinnamon, and salt to the cream cheese
mixture. Beat until all the ingredients are well combined and the filling is smooth. Pour into

the pie crust and refrigerate for at least 4 hours.

« Decorate the top of the pie with the leftover crumbs in a jack olantern pattern.

Serves 8

PUMPKIN EVERYTHING!
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HALLOWEEN NAGHDS

Ingredients

1 small pumpkin

1 tablespoon unsalted butter

1 tablespoon gluten-free flour

2 (4-ounce) cans diced green chilies

1 cup milk, or more if needed

12-ounces grated Monterey Jack Cheese

Kosher or fine sea salt and pepper

6 small or 3 large avocados

1 jalapefio pepper, seeded, deveined, and finely minced
1 small white onion, finely diced

3 Roma tomatoes, seeded and chopped, divided
Juice of 2 limes

1 (12-ounce) bag corn tortilla chips

2 green onions, thinly sliced

Directions

« Prepare the pumpkin by cutting off the top and scraping the seeds and strings out. Carve a hole for the

mouth and sad looking eyes (the eyes can also be drawn with a black marker). Set aside.

Melt the butter in a large skillet over medium heat. Whisk in the flour and cook for 1 minute. Add chilies
and cook for another minute, stirring. Add the milk, increase heat to medium—high, and cook, Whisking,
until thickened, about 5 minutes. Remove from the heat and add the cheese, stirring until fully melted.
Season to taste with salt and pepper.

Cut the avocados in half, remove the seeds, and scoop the flesh into a mixing bowl. Mash with a fork. Add
the jalapefio pepper, onion, and 2 of the diced tomatoes. Add the lime juice and stir. Season to taste with
salt and pepper.

Preheat oven to 350°F. Place the chips on a baking sheet and cook for 5 minutes or until warm. Pour the
chips onto a serving platter. Reheat the cheese sauce over low heat, adding a little milk if necessary. Pour
over the chips. Sprinkle the rest of the diced tomato and green onion over the top of the cheese. Position
the pumpkin at one end of the chips. Spread the guacamole across the chips coming out of its mouth.
Serve immediately.

Serves 8
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CAPRESE SKULL SKEWERS

Ingredients

+ Gluten-free nonstick cooking spray
« 8-ounces mozzarella pearls

« 24 cherry or grape tomatoes

« 24 fresh basil leaves

+ Extra-virgin olive oil

+ Kosher or fine sea salt

« Freshly ground black pepper

+ Balsamic glaze

Directions

« Preheat the oven to 350°F. Set silicone skull molds on a baking sheet. Lightly spray the silicone molds with
cooking spray.

« Add a ball of mozzarella to each skull cavity. Bake for 6-8 minutes or until the cheese softens but is not
melted. Use a couple of paper towels to press the softened cheese into the molds and absorb any liquid

re|easec| from the cheese.

« Transfer the molds to the refrigerator and let chill for 8-10 minutes or until firm. Repeat with the remaining
cheese balls until you have 24 skulls total.

« Cut a thin slice off the bottom of each tomato so they will stand up.
« Thread the skulls onto 3-5-inch skewers. Add a basil leaf and tomato, cut side down.
« Drizzle some olive oil on a platter and add a few pinches of salt and pepper. Arrange the skewers on the

p|atter, drizzle with balsamic g|aze, and serve.

Makes 24 skewers

ALL HALLOWS' APPETIZERS 14



APPETIZERS




SPIDER DEVILED EGGS

Ingredients
« 12 large eggs, hard-boiled

+ 6 tablespoons mayonnaise

« 1tablespoon butter or dairy-free butter, at room temperature
+ 2 teaspoons yellow mustard

« /2 teaspoon Kosher or fine sea salt

« 4 teaspoon freshly ground black pepper

24 small black olives

Directions

« Cut the eggs in half lengthwise. Remove the yolks and place them in a small bowl.
« Mash the yolks with a fork until fine crumbs form.

« Stir in the mayonnaise, butter, mustard, salt, and pepper until smooth. Spoon the yolk mixture back into the
whites.

« Cut the olives in half. Place one-half of an olive on each egg to form the body of a spider.
« Thinly slice the other halves into 8 slices each to create the spider legs. Place four legs on either side of

the olive bodies. Store covered in the fridge until ready to serve.

Makes 24 deviled eggs
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SPOOKY
SWEETS







GRAVEYARD GAKE

Ingredients

« Gluten-free non-stick cooking spray

+ 4 large eggs

% cup vegetable oil

» ¥ cup water

+ 1box gluten-free chocolate cake mix

+ 1 cup semisweet chocolate chips or dairy free chocolate chips
« 1 cup butter or dairy-free buttery sticks , at room temperature
« 2 cups powdered sugar

« 2 teaspoons pure vanilla extract

« 1box gluten-free chocolate sandwich cookies

« 6-8 gluten-free vanilla wafer cookies

Directions
« Preheat oven to 350°F. Spray a 9x12-inch baking pan with cooking spray.

« In alarge mixing bowl, whisk together the eggs, vegetable oil, and water. Slowly add the cake mix while
whisking. Continue to whisk for another 2 minutes. Pour batter into prepared pan and bake for 25-30
minutes or until a toothpick inserted into the center comes out clean. Let cool in pan for 10 minutes then
flip onto a cooling rack to cool completely.

« Melt the chocolate chips in the microwave for approximately 90 seconds. Stir until smooth and glossy and
let cool.

« Put the butter in the bowl of an electric mixer, preferably fitted with the paddle attachment, and beat
until smooth. Add 1 cup of powdered sugar and beat well. Scrape down the sides of the bowl and add the
remaining powdered sugar, beating well. Add the cooled chocolate and vanilla and beat until fully

incorporated, scraping down the sides of the bowl as needed.

« Put the chocolate sandwich cookies in a food processor and process until you have fine crumbs. Flip the
cake onto a flat platter, top side down. Spread with the frosting. Top with the cookie crumbs.

« Place the vanilla cookies to resemble headstones and decorate as desired.

Serves 10
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POPCORN BALLS

Ingredients

« 10 cups popped popcorn (2 standard bags of microwave popcorn)
« Gluten-free nonstick cooking spray

« 10-ounces mini marshmallows

« 14 cup butter or dairy-free butter

« Neon green food coloring

1 cup Halloween sprinkles

Directions

« Remove any unpopped kernels from the popcorn. Spray a large mixing bowl lightly with cooking spray.
Add the popcorn to the bowl.

« In alarge saucepan, over medium-low heat, melt marshmallows and butter, stirring constantly until fully
melted.

« Add enough food coloring to the marshmallow mixture to get a nice neon green color. Pour over the
popcorn and stir until the popcorn is fully coated. Stir in the sprinkles.

« Spray your hands with cooking spray to prevent sticking. Take a handful of the popcorn at a time and

form into balls. Let them cool, then display on a platter and serve or wrap in plastic wrap to store at room
temp if making them ahead of time.

Makes about 10 (depending on size)
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TRUFFLE BATS

Ingredients

+ 2 (5-ounce) boxes gluten-free double chocolate chip cookies
« 6-ounces cream cheese, at room temperature

2 (10-ounce) bags chocolate melts, divided

« 24 mini chocolate chips

24 edible candy eyes

Directions

« Put cookies in a food processor and grind them to crumbs. Add the cream cheese and pulse until fully
combined. Roll dough into even-sized balls and refrigerate for at least 1 hour or until firm.

« Draw 24 bat wings on paper. Place under a sheet of wax paper. Melt one bag of chocolate melts, add to
a small food storage bag and snip off a tiny corner. Fill the bat wings with chocolate — don't make too
thin. Refrigerate for one hour.

« Melt the rest of the chocolate melts and one by one, dip the truffles into the chocolate, apply the bat
wings, eyes, and mini chocolate chips to make the truffles look like bats. Refrigerate until fully hard.

Makes 12
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COOKIE SLIDERS

Ingredients

« 3 drops green food coloring

White decorating icing

Yellow food coloring

« 2 teaspoons melted butter or dairy-free butter
substitute

« 1tablespoon white sesame seeds

Red decorating icing

2 (6.3-ounce) boxes gluten-free vanilla wafers
/2 cup powdered sugar

% teaspoon kosher or fine sea salt

% cup semisweet chocolate chips or dairy-free
chocolate chips

¥ cup milk or dairy-free milk of choice

/2 cup sweetened flaked coconut

/2 teaspoon water

Directions

Line a baking sheet with waxed paper.

Save 48 wafers for the buns. Place the rest in a plastic food storage bag and crush with a rolling pin until
finely ground. Place in a mixing bowl with the sugar and salt, and stir to combine.

Combine the chocolate chips and milk in a microwave-safe bowl and microwave on high power for 45
seconds. Stir until smooth. Pour into the ground cookie mixture, stir until combined, and let cool 10 minutes.
Roll the mixture into 24 (1-inch) balls, about 1 tablespoon per ball. Place on the wax paper-lined baking
sheet. Flatten slightly to form into patties.

Combine the coconut, water, and green food coloring in a small plastic food storage bag and shake well
to color the coconut.

Mix a few tablespoons of the white decorating icing with a few drops of yellow food coloring and mix
until it looks like mustard. Place in a small plastic bag and snip off the tip.

Brush the rounded sides of 24 of the cookies with the melted butter and sprinkle with sesame seeds.

To assemble, place the 24 cookies without the sesame seeds on a serving platter, rounded side down. Top
each cookie with one of the burger patties. Squeeze on a little of the yellow and red decorating icings to
look like mustard and ketchup. Add a little green coconut on top and place the sesame seed cookies on

top.

Can be made a day ahead and stored, covered with plastic wrap, in the refrigerator.

Makes 24 cookies
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VEGGIE HALLOWEEN “CANDY"

WITH RANCH DRESSING

Ingredients

» 12 cups mayonnaise or vegan mayonnaise

« 12 cup buttermilk or dairy-free buttermilk substitute
« 1teaspoon garlic powder

+ 1teaspoon onion powder

« 1teaspoon kosher or fine sea salt

« /2 teaspoon freshly ground black pepper

+ 2 tablespoons chopped chives

+ 3-pounds assorted chopped vegetables of choice
+ 12 Halloween treat bags

Directions

« Combine the mayonnaise, buttermilk, garlic and onion powders, salt, pepper, and chives in a smalll
mixing bowl. Whisk until smooth. Cover with plastic wrap and refrigerate for at least 2 hours or up to 3
days. Serve in small bowls or mini treat bowls.

« Mix the vegetables together and divide among the treat bags. Refrigerate until serving time.

Serves 12

SPOOKY SWEETS
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CHEESE LOLLIPOPS

Ingredients

6 (V2-inch thick) slices mild cheddar cheese

« 6 (V2-inch thick) slices provolone cheese

+ Halloween shaped cookie cutters, such as ghosts and pumpkins
« 12 lollipop sticks

Directions

« Using cookie cutters, cut out the cheese slices. Place on a parchment-lined baking sheet, cover with
plastic wrap, and refrigerate until ready to serve. Just before serving, insert lollipop sticks into the
bottom of each piece of cheese.

Makes 12 lollipops
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YAMPIRE SANGRIA

Ingredients

+ 1blood orange or navel orange, sliced

+ 1red apple, diced

+ 1(12-ounce) bag frozen dark sweet cherries (do not thaw)

+ 1cup vodka

« 1(750 mL) bottle red wine

+ 1cup sweet cherry juice

» 2 cup orange juice

« 2 cups sparkling water or lemon lime soda
Optional garnishes:

e Dryice”

« Orange wedges

« Bada Bing cherries or Maraschino cherries

Directions

« Combine the sliced orange, apple, and cherries in a pitcher, add the vodka, and stir. Refrigerate for 30
minutes. Add the wine, cherry juice, and orange juice. Stir to combine and refrigerate until serving time.
Just before serving, top with sparkling water or soda.

“Important note about dry ice: Dry ice should never be consumed. If added to a drink, make sure the dry ice

is fully dissolved (about 5 minutes for a 1-inch or smaller chunk) before drinking the cocktail. Never touch dry
ice with bare hands.

Makes 6

“*Disclaimer: Always check with alcohol manufacturers first to find out if there is any gluten used in
processing.”
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SPIRIT LIFTER

Ingredients

+ 1lime, zested and juiced

« 2 tablespoons coconut flakes
« 1lime, cut into wedges

e Ice

« 2-ounces RumChata

« 2-ounces white tequila

« 12 teaspoons triple sec

« Small piece dry ice”

Directions

« Place the lime zest and coconut onto a small plate. Cut slits in the lime wedges and run around the rim of
a margarita glass. Dip the rim into the coconut-lime mixture to coat.

e Ina |arge cocktail shaker, add ice, RumChata, tequi|a, trip|e sec, and 2 ounces lime juice. Shake to mix
for 30 seconds. Pour into glass. Put a small piece of dry ice into the drink.

*Important note about dry ice: Dry ice should never be consumed. If added to a drink, make sure the dry ice

is fully dissolved (about 5 minutes for a 1-inch or smaller chunk) before drinking the cocktail. Never touch dry
ice with bare hands.

Makes 1

“"Disclaimer: Always check with alcohol manufacturers first to find out if there is any gluten used in
processing.”

TO DIE FOR DRINKS 35







BLODY SHIRLEY

Ingredients

« Drink syringes (can be purchased online)
+ Red food writing gel

e Ice

+ 6-8-ounces lemon-lime soda

« 1/2 ounces grenadine

Directions
« Drip some of the food writing gel on the inside of the glass to look like dripping blood.
« Fill the glass with ice. Then fill the glass about ¥4 full with soda.
« Fill @172 ounce syringe with grenadine. Squirt a little grenadine into the bottom of the glass. Place the

partially filled syringe in the glass as a garnish and to add more grenadine if desired

Makes 1
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