Halloween Fun

Halloween is my second favorite holiday. I absolutely love Halloween. I love to decorate my yard and house. I dress up. Even our Doberman’s dress up for Halloween. When the kids were young, it was a big day. We roasted hot dogs over an open fire and had all kinds of Halloween goodies. Even though the kids aren’t home any more, I still have a great time on Halloween.

One if the easiest ways to let the kids help us get ready for goblin day is cupcakes. All kids, big and small, love cupcakes. If those cupcakes are decorated to look like bats, spiders and mummies, it’s even better. Make the cupcakes a few days in advance and stick them in the fridge. There are two reasons for this. First, they will frost better if you don’t do them the same day that you bake them. Also, it will help with your time constraints on Halloween or the day before Halloween when you are ready to decorate. If you decide to make them in advance, be sure to wrap them wax paper and put them in plastic bags so that they don’t dry out.

The first recipe is spider cupcakes. It uses a chocolate cake mix and several pieces of candy. Add a box of instant chocolate pudding to the cake mix and otherwise follow the directions on the box. The pudding will make the cupcakes a little more dense and give them a great flavor. They won’t look or taste like cake mix cupcakes.

The second recipe is the dreaded bat! It’s so easy that you won’t believe it. It uses fudge stripe cookies, but you can substitute any brown cookie that you have on hand. Again I recommend adding a box of instant chocolate pudding.

The last recipe is carrot cake mummies. This is the most complicated of the recipes because you have to melt chocolate and the cupcakes are made from scratch. However, you can buy carrot cake mixes, if you prefer to do it that way. There are two ways to do this cupcake. If you leave the carrot cake as it is, the face of the mummy will be light colored. That’s fine. If you want the face dark, put a layer of dark chocolate icing on the top of the cupcake and let it stand for 15 minutes before putting on the white chocolate icing.

Spider Cupcakes

INGREDIENTS:
1 (18.25 ounce) Package Chocolate Cake Mix 

1 Pound Black Shoestring Licorice 

1 (16 ounce) Can White Frosting 

48 Pieces Candy Corn 

48 Cinnamon Red-Hot Candies 

1/4 Cup Orange Decorator Sugar 

DIRECTIONS:

Prepare cupcakes according to package directions. Let cool completely. 

Cut licorice into 3-inch sections. Working with one or two cupcakes at a time, so the frosting doesn't set before decorating; frost the cupcakes with the white frosting. Insert licorice pieces into the outer edges of the cupcakes to make the legs of the spider, 3 legs on each side (4 takes up too much space). Place two pieces of candy corn on the front of the cupcake for fangs and use two red hots as eyes. Sprinkle with decorator sugar. Repeat with remaining cupcakes. 

Bat Cupcakes

INGREDIENTS:
1 (18.25 ounce) Package Chocolate Cake Mix 

1 (16 ounce) Container Prepared Chocolate Frosting 

1 (11.5 ounce) Package Fudge Stripe Cookies 

1 (6 ounce) Bag Milk Chocolate Candy Kisses, unwrapped 

1 Tablespoon Red Gel Icing 

DIRECTIONS:
Prepare the cake mix according to package directions for cupcakes. Cool. Frost cupcakes with chocolate frosting. 

Break the cookies in half, and press two halves into the top of each cupcake for wings, stripes facing the frosting. Place a chocolate kiss in front of the cookies with the point facing forward for the body. Make two beady little eyes with the red gel icing towards the point of the kiss. Let the fun begin! 

Carrot Cupcake Mummies

INGREDIENTS:
2 Ounces White Chocolate 

1 (8 ounce) Package Cream Cheese, Softened 

1/2 Cup Unsalted Butter, softened 

1 Teaspoon Vanilla Extract 

1/2 Teaspoon Orange Extract 

4 Cups Confectioners' Sugar 

2 Tablespoons Heavy Cream 

  

2 Eggs, lightly beaten 

1 1/8 Cups White Sugar 

1/3 Cup Brown Sugar 

1/2 Cup Vegetable Oil 

1 Teaspoon Vanilla Extract 

2 Cups Shredded Carrots 

1/2 Cup Crushed Pineapple 

1 1/2 Cups All-Purpose Flour 

1 1/4 Teaspoons Baking Soda 

1/2 Teaspoon Salt 

1 1/2 Teaspoons Ground Cinnamon 

1/2 Teaspoon Ground Nutmeg 

1/4 Teaspoon Ground Ginger 

1 Cup Chopped Walnuts 

DIRECTIONS: 
Preheat oven to 350 degrees F. Lightly grease 12 muffin cups. 

In small saucepan, melt white chocolate over low heat. Stir until smooth, and allow to cool to room temperature. 

In a bowl, beat together the cream cheese and butter until smooth. Mix in white chocolate, 1-teaspoon vanilla, and orange extract. Gradually beat in the confectioners' sugar until the mixture is fluffy. Mix in heavy cream. 

Beat together the eggs, white sugar, and brown sugar in a bowl, and mix in the oil and vanilla. Fold in carrots and pineapple. In a separate bowl, mix the flour, baking soda, salt, cinnamon, nutmeg, and ginger. Mix flour mixture into the carrot mixture until evenly moist. Fold in 1/2 cup walnuts. Transfer to the prepared muffin cups. 

Bake 25 minutes in the preheated oven, or until a toothpick inserted in the center of a muffin comes out clean. Cool completely on wire racks before topping with the icing and sprinkling with remaining walnuts. 

