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Freaky food &
frightening fun
Halloween is no time to be subtle! It's the one time
where it is entirely appropriate to go over the top and
to incorporate creepy, spooky, gruesome, and gross
into pretty much everything!

And when I say everything, I'm not just talking about
decorations and decor. I'm also talking about food,
drinks, and even ice cubes (see page 8).

Whether you're throwing a Halloween
bash or just spending an evening at
home passing out candy with the
family, there's something in this
cookbook for you!

So don your costumes and break
out the spider webs and plastic
spiders, because it's going to 
be a goulishly good time!

Enjoy!

xo,

Carol Kicinski
Editor-in-Chief
Simply Gluten Free magazine



COCKTAILS
& DRINKS

Swamp Punch (page 11) garnished with 
gummy worms instead of Lychee Eyeballs



LYCHEE EYEBALLS
INGREDIENTS
1 (20-ounce) can whole lychees
1 (10-ounce) jar maraschino cherries without stems

DIRECTIONS
Drain the lychees (reserve the syrup for Lychee Martinis if desired). Place the 
lychees in a bowl and pour the maraschino cherry syrup over them. Let sit for 
about 10 minutes or until the lychees look “bloodshot.” Remove from the syrup and 
blot dry with paper towels. Insert a whole maraschino into the hole of the lychees.

To make ice cube eyeballs for drinks: Place on a plate or sheet pan to dry and 
put in the freezer for at least 1 hour or until firm and cold. Can be made several 
days ahead and kept in the freezer.

MAKES ABOUT 20



LYCHEE
MARTINI

INGREDIENTS
3 ounces vodka
2 ounces reserved lychee syrup
½ ounce dry vermouth
1-2 Lychee Eyeballs (page 8)

DIRECTIONS
Pour ingredients into a cocktail shaker filled 
with ice. Shake well. Pour into a martini 
glass and drop in 1-2 lychee eyeball ice 
cubes.

MAKES 1



SWAMP PUNCH

INGREDIENTS
1 quart lime sherbet
1 liter ginger ale
2 cups pineapple juice
20 Lychee Eyeballs (page 8)

DIRECTIONS
Combine sherbet, ginger ale, and pineapple 
juice in a pitcher or punch bowl. Stir until 
combined.

Serve in glasses or small mason jars 
garnished with 2 lychee eyeball ice cubes.

SERVES 10



BLACK WIDOW COCKTAIL
INGREDIENTS
Lime wedges 
Black sanding sugar 
½ cup fresh lime juice
12 ounces vodka
1½ cups light agave syrup
2 cups pomegranate juice
Ice cubes
Plastic spiders

DIRECTIONS
Run a lime wedge around the rims of glasses or goblets. 

Pour some sanding sugar onto a saucer or small plate and dip the rim of the 
glasses into the sugar to coat.

In a large pitcher, combine the lime juice, vodka, agave, and pomegranate juice.  
Stir well to combine.

Fill the prepared glasses with ice. Pour the drink over the ice and garnish with a 
spider.

SERVES 8



SPOOKY CREAMY TREAT
INGREDIENTS
6 ounces orange juice
1 ounce cream of coconut
⅛ teaspoon vanilla extract

DIRECTIONS
In a cocktail shaker, add ice and all 
ingredients. Shake well and pour everything 
(including the ice) into a cocktail glass.

SERVES 1



SWAMPY FLOOR
INGREDIENTS
1 ounce melon liqueur
2 ounces orange juice
1 ounce black vodka

DIRECTIONS
Fill a cocktail glass ¾ full with ice. Pour in the melon liqueur. Slowly pour in 
the orange juice over the back of a spoon. Make sure the end of your spoon is 
touching the inside of the glass above the ice. Using the same layering technique, 
slowly pour in the black vodka over the back of a spoon to complete the final top 
layer of the cocktail.

MAKES 1

Note: Don't be scared by the vodka layer on top. As you drink, the orange juice and 
melon liqueur will mix into your sips so that you're not drinking a straight shot of 
vodka.



BLOODY FRANKENSTEIN
INGREDIENTS
3 ounces cranberry blood orange juice
1½ ounces mango juice
½ ounce grenadine

DIRECTIONS
Fill up a glass ¾ full with ice. In a cocktail shaker, add ice, cranberry 
blood orange juice, mango juice, and grenadine. Shake and strain into the 
prepared glass. 

SERVES 1



WITCH'S BREW
INGREDIENTS
3 cinnamon sticks
1 orange peel, peeled off with a vegetable peeler
4 whole cloves
1 (2- by 1-inch) piece fresh ginger, peeled and cut into coins
½ cup honey
½ cup water
2 cups cold, unsweetened cranberry juice
4 cups cold, unsweetened apple juice or cider
1 liter cold club soda

DIRECTIONS
Place the cinnamon sticks, orange peel, cloves, ginger, honey, and water in a 
medium saucepan and bring to a simmer. Cover the pan, turn the heat to low and 
simmer for 5 minutes. Remove from heat and let sit for one hour to steep. Strain 
and cool completely. Refrigerate until ready to mix the punch. (Can be made up to 
3 days ahead.)

When ready to serve, combine the cold honey mixture with the juices and club 
soda into a punch bowl.

MAKES 3 QUARTS



BLOODY BEER
INGREDIENTS
Chili powder
1 lime wedge
6 ounces cold, gluten-free Bloody Mary mix
6 ounces cold, gluten-free beer

DIRECTIONS
Pour a little chili powder onto a small plate. Rub the rim of a tall glass with the lime 
wedge and dip it in the chili powder. Pour the Bloody Mary mix into the glass, add 
the beer, and stir gently. Serve immediately.

MAKES 1



BRAIN HEMORRHAGE
INGREDIENTS
¾ ounce peach schnapps
½ ounce Irish cream
¼ ounce grenadine (you do not have to use all of it)

DIRECTIONS
Pour the peach schnapps into a shot glass. Slowly pour the Irish cream on top of 
the peach schnapps using the layering technique described in the Swampy Floor 
cocktail recipe (page 17).

Next, you’ll need either a straw, turkey baster, or something similar so you can 
collect the grenadine and control how many drops you’re adding to the cocktail. 
Slowly drip the grenadine on top of the Irish cream in one spot until you start 
seeing the Irish cream sinking through the peach schnapps. Repeat that as many 
times as you would like to get your desired look. Remember to move your straw to 
different spots to make many different strings of Irish cream.

MAKES 1



QUICK BITES
& PARTY

APPETIZERS



SPIDER CHEESE BALL
INGREDIENTS
8 ounces cream cheese, room temperature
3 ounces white cheddar cheese, grated
3 ounces sharp yellow cheddar cheese, grated
4 tablespoons mango chutney
½ teaspoon dry mustard
¼ cup poppy seeds
1 pitted black olive, cut in half
17 gluten-free pretzel sticks
Gluten-free crackers and/or vegetables, for serving

DIRECTIONS
Put the cheeses, chutney, and mustard in the bowl of an electric mixer fitted with 
the paddle attachment. Beat until creamy. Refrigerate for 1 hour. Reserve about 2 
tablespoons of the mixture to use as “glue” for the spider legs. Roll ½ cup of the 
mixture into a ball for the head of the spider. Shape the remaining mixture into a 
ball for the body. Roll both cheese balls in poppy seeds to coat. Place on a serving 
platter or plate, placing the head and body together. Insert the olive halves in the 
head for eyes.

Insert 4 pretzels into each side of the body for legs. Using the reserved cheese 
mixture, glue another pretzel to each leg section at a 45 degree angle. Sprinkle the 
“glue” with some poppy seeds. Cut the last pretzel in half and insert beneath the 
eyes for feelers.

Refrigerate until ready to serve. Serve with gluten-free crackers or vegetables.

MAKES 1 CHEESE SPIDER



SPIDER WEB HUMMUS
INGREDIENTS
2 (15-ounce) cans black beans, rinsed and drained
4 garlic cloves, minced or grated
⅓ cup chunky salsa
6 tablespoons fresh lime juice
6-8 dashes hot sauce (optional)
¼ cup sour cream or dairy-free sour cream
Gluten-free tortilla chips and/or vegetables, for serving

DIRECTIONS
In a blender or food processor, combine the black beans, garlic, salsa, lime juice, 
and hot sauce. Process until smooth and creamy. If too thick, add a little bit of 
water 1 tablespoon at a time. Place the hummus in a serving bowl.

Place the sour cream into a small food storage bag. Snip off the very end of the 
bag and pipe the sour cream on top of the hummus in a spider’s web. Refrigerate 
hummus until serving.

Serve with tortilla chips and chopped vegetables.

SERVES 10



SPIDER DEVILED EGGS
INGREDIENTS
12 large eggs
6 tablespoons good quality mayonnaise
2 teaspoons yellow mustard
1 teaspoon white distilled vinegar
¼ teaspoon kosher or fine sea salt
⅛ teaspoon freshly ground black pepper
48 pitted black olives

DIRECTIONS
Place the eggs in a large pan in a single layer and cover with an inch of water. 
Bring to a boil. Turn off the heat, cover the pan, and let sit for 12 minutes. Run the 
eggs under cold water and peel. Cut in half lengthwise.

Scoop the yolks from the eggs into a mixing bowl and mash with a fork. Add the 
mayonnaise, mustard, vinegar, salt, and pepper and mix well. Spoon or pipe the 
yolk mixture into the whites.

Dry the olives well and cut them in half lengthwise. Place 1 half on top of each 
deviled egg. Cut the remaining halves crosswise into 4 slices. Place 4 slices on 
each side of the olive half to resemble the legs of a spider. Refrigerate until serving.

MAKES 24



BAT WINGS
INGREDIENTS
½ cup gluten-free soy sauce
½ cup sesame oil
¼ cup brown sugar
1 (3- by 1-inch) piece fresh ginger, finely grated
2 garlic cloves, finely grated
1 teaspoon black gel food coloring
10 whole chicken wings
Black sesame seeds

DIRECTIONS
Whisk together the soy sauce, sesame oil, brown sugar, ginger, garlic, and food 
coloring. Pour into a large food storage bag, add the chicken wings, and marinate 
for at least 1 hour or up to overnight. Remove the chicken wings from the marinade, 
shaking off any excess. Discard the marinade.

Preheat the oven to 375ºF. Line 2 baking sheets with parchment paper. Place the 
chicken wings on the prepared baking sheets and sprinkle generously with sesame 
seeds. Bake for 20-25 minutes or until the wings register 165ºF on an instant-read 
thermometer. 

SERVES 10



BLOODSHOT EYEBALL
WASABI DEVILED EGGS

INGREDIENTS
3 small beets
3 tablespoons distilled white vinegar
12 large eggs
½ cup mayonnaise
1 tablespoon wasabi paste
Green or black olives for garnish

DIRECTIONS
Wash the beets and cut into quarters. Place in a saucepan with 6 cups of cold water 
and the vinegar. Bring to a boil, reduce heat and simmer for 20 minutes. Remove 
from heat.

While the beets are cooking, boil the eggs; place the eggs in a pot in a single layer. 
Cover with cold water by 1 inch. Bring to a boil and as soon as the water comes to 
a boil, remove from the heat and cover the pan. Let the eggs sit in the water for 12 
minutes. Remove the eggs from the hot water, crack the shells well but leave the 
shells on the eggs. Place the warm eggs in the warm beet liquid and let the eggs sit 
for 30 minutes. Remove the eggs and discard the beets and beet liquid.

Peel the eggs under cold running water. Dry and cut in half lengthwise. Remove the 
yolks, place in a mixing bowl and mash with a fork. Add the mayonnaise and wasabi 
and mix well. Pipe or spoon the egg yolk mixture back into the whites. Garnish with 
olives. Refrigerate until serving.

MAKES 24



EASY PUMPKIN SOUP
INGREDIENTS
1 (15-ounce) can pure pumpkin puree
½ cup peanut butter or sunflower seed butter
3 cups gluten-free chicken or vegetable stock
Kosher or fine sea salt 
Freshly ground black pepper

DIRECTIONS
Combine the pumpkin, peanut butter, and stock in a medium saucepan and cook 
over medium heat, stirring occasionally, until the ingredients are combined and the 
soup is hot. Season to taste with salt and pepper.

SERVES 4



GRAVEYARD DIP

DIRECTIONS
Preheat the oven to 350ºF. Line a baking sheet with parchment paper. 

Using cookie cutters, cut out tombstone shapes from the tortillas and place on the lined 
baking sheet. Brush with a little oil and bake for 5-7 minutes or until crisp. Sprinkle with a 
little salt.

Combine the refried beans with the taco seasoning. Spread in an even layer in the bottom 
of a 9- by 12-inch baking dish.

Combine the cream cheese, sour cream, and green onions. Stir until smooth. Spread in an 
even layer on top of the beans. Sprinkle the cheddar cheese evenly over the top.

Cut the avocados in half, remove the pits, and scrape the flesh into a mixing bowl. Mash 
the avocados with ¼ cup of the salsa and the juice of 1 lime. Spread in an even layer 
over the cheddar cheese. Spoon the rest of the salsa evenly over the avocado layer. Top 
with the shredded lettuce. (At this point, the dip can be wrapped with plastic wrap and 
refrigerated for up to 1 day.)

Place the tombstone tortillas on the dip and mound some chopped olives in front to 
resemble dirt mounds.

Place the pretzels around the perimeter of the dish, next to each other, to resemble a 
fence.

Serve with tortilla chips and crudités.

SERVES 8

INGREDIENTS
5 gluten-free corn tortillas
Extra-virgin olive oil, for brushing
Kosher or fine sea salt
16 ounces refried beans
1 (1.25-ounce) packet gluten-free taco      
   seasoning
8 ounces cream cheese, softened
16 ounces sour cream
1 bunch green onions, finely chopped 

8 ounces shredded cheddar cheese
4 ripe avocados
1 (16-ounce) jar chunky salsa, divided use
Juice of 1 lime
1 small head iceberg lettuce, finely     
   shredded
½ cup pitted black olives, finely chopped
1 cup gluten-free pretzel twists
Gluten-free tortilla chips and crudités, for
   serving



CREEPY COLESLAW
INGREDIENTS
1 small head purple cabbage, finely shredded
4 medium carrots, shredded
4 green onions, thinly sliced on the diagonal
⅔ cup mayonnaise or egg-free mayonnaise
2 tablespoons apple cider vinegar
2 tablespoons maple syrup
Kosher or fine sea salt
Freshly ground black pepper
6-8 Lychee Eyeballs 

DIRECTIONS
In a large mixing bowl, combine the cabbage, carrots, green onions, mayonnaise, 
vinegar, and maple syrup. Stir well. Taste and season with salt and pepper as 
desired. (Can be made 1 day ahead. Cover with plastic wrap and refrigerate.)

Place in a serving bowl, garnish with the Lychee Eyeballs, and serve.

SERVES 8



TWICE-BAKED
MUMMY POTATOES

INGREDIENTS
5 medium baking potatoes
1 teaspoon kosher or fine sea salt
½ teaspoon freshly ground black pepper
1 teaspoon paprika
¼ cup milk, heated
¼ cup sour cream
2 tablespoons melted butter
16 black olive slices
1 (1-ounce) piece string cheese, pulled into strings

DIRECTIONS
Preheat the oven to 350ºF. Scrub and dry the potatoes. Bake for 1 hour or 
until tender when pierced with a fork. When cool enough to handle, cut in half 
lengthwise and scrape out the flesh, leaving a ¼-inch thick “shell” for each potato. 
Discard two of the potato skins or reserve for another use. You should have about 
4 cups of potato.

Mash the potato flesh until smooth. Add the salt, pepper, paprika, milk, sour cream, 
and melted butter. Mix until smooth. 

Lay the hollowed out potato skins on a baking sheet and fill with the mashed 
potatoes. (At this point, the potatoes can be covered in plastic wrap and 
refrigerated for up to 2 days. Bring to room temperature before proceeding.)

Bake the filled potatoes for 20 minutes at 350ºF. Remove from the oven. Position 
2 olive slices per potato to resemble eyes. Criss-cross the cheese strings across the 
potatoes to resemble the wrapping of a mummy. Bake for 10-15 minutes or until the 
cheese starts to melt. Serve warm.

SERVES 8



WORMS & EYEBALLS
INGREDIENTS
Gluten-free non-stick cooking spray
1 pound ground turkey
1 small white or yellow onion 
5 garlic cloves, divided use
1 large egg
¼ cup gluten-free panko bread crumbs
½ cup grated Parmesan cheese
½ teaspoon kosher or fine sea salt
½ teaspoon freshly ground black pepper
20 pimento stuffed green olives
1 (7-ounce) box gluten-free black bean spaghetti
2 tablespoons extra-virgin olive oil

DIRECTIONS
Preheat the oven to 425ºF. Spray a baking sheet with non-stick cooking spray.

Place the turkey in a large mixing bowl. Grate the onion into the bowl. Mince 3 
cloves of garlic and add to the turkey along with the egg, bread crumbs, Parmesan 
cheese, salt, and pepper. Mix to combine. Roll into 20 small balls. Cut the olives in 
half crosswise. Make a small indentation into the meatballs and insert half an olive 
into each with the cut side facing out. Place meatballs on the prepared baking sheet. 
Bake for 10-15 minutes.

While the meatballs are baking, cook the black bean spaghetti according to the 
package directions. Drain. 

Heat the olive oil in a large skillet over medium heat. Crush the remaining 2 garlic 
cloves and add to the hot oil. Cook, stirring, for 30 seconds. Remove and discard 
the garlic. Add the drained spaghetti to the oil and toss to coat. Arrange the eyeball 
meatballs on top of the spaghetti and serve.

SERVES 10



SWEET TREATS



BLOODY SURPRISE CUPCAKES

DIRECTIONS
Preheat the oven to 350ºF. Line a standard 12 cup muffin pan with paper liners.

Make the cupcakes: In a large mixing bowl, whisk together the flour, cocoa powder, baking 
soda, and salt. In a separate mixing bowl, whisk together the sugar, dairy-free milk, vegan 
mayonnaise, and vanilla. Add the wet ingredients to the dry and stir to combine.

Divide the batter evenly among the prepared muffin cups. Bake for 20-25 minutes or until the 
tops of the cupcakes spring back when lightly touched and a toothpick inserted into the center 
comes out clean. Let cool in the pan for 5 minutes, then transfer to a wire rack to finish cooling.

Make the filling: Chop the frozen cherries. Place them in a small pan with the sugar and lemon 
juice. Stir to combine. Let sit for 10 minutes, then bring to a boil, reduce heat to medium low, 
and simmer until thickened, 10-15 minutes. Let cool.

Make the frosting: Melt the chocolate chips in the microwave or over a double boiler. Let cool 
at room temperature about 10 minutes.

Beat the shortening with an electric mixer until smooth. With the mixer on low, gradually add the 
powdered sugar and vanilla. Add the dairy-free milk, 1 tablespoon at a time, and beat until the 
frosting reaches a spreadable consistency. Add the melted chocolate and beat for 2 minutes or 
until the frosting is light and fluffy.

Assemble the cupcakes: Using a spoon, make a hole in the top of each cupcake and scoop 
out about 2 tablespoons of the cake. Crumble the cake into fine crumbs and reserve. Fill the 
holes with the cherry filling. Frost the cupcakes with the frosting and top with the crumbled cake 
crumbs. Garnish with gummy worms.

Store the cupcakes in the refrigerator. For best flavor, allow to sit at room temperature for at 
least 10 minutes before serving. 

MAKES 12

INGREDIENTS
For the cupcakes:
1½ cups gluten-free all-purpose flour
⅓ cup unsweetened cocoa powder
1 teaspoon baking soda
½ teaspoon kosher or fine sea salt
1 cup granulated sugar
1 cup dairy-free milk (such as rice or
   coconut)
½ cup vegan mayonnaise
   (such as Vegenaise)
2 teaspoons vanilla extract

For the filling:
24 ounces frozen dark sweet cherries
     (do not thaw)
⅔ cup granulated sugar 
2 tablespoons fresh lemon juice

For the frosting:
1½ cups dairy-free semisweet chocolate chips
1 cup non-hydrogenated vegetable shortening
3 cups powdered sugar
1 teaspoon vanilla extract
2-5 tablespoons dairy-free milk
Vegan gummy worms



PUMPKIN CHEESE CAKES
IN A JAR

INGREDIENTS
1½ cups gluten-free chocolate cookie crumbs
¼ cup unsalted butter, melted
½ cup plus 2 tablespoons sugar
8 ounces cream cheese, at room temperature
1 (15-ounce) can pure pumpkin puree (not pumpkin pie filling)
¼ cup brown sugar
1 teaspoon pure vanilla extract
1 teaspoon ground cinnamon
¼ teaspoon grated nutmeg
2 cups heavy cream

DIRECTIONS
Combine the cookie crumbs, melted butter, and 2 tablespoons sugar. Put two 
tablespoons of the mixture into the bottom of 6 (1-pint) jars or glasses.

Beat the cream cheese in a mixer until soft and smooth. Add the remaining ½ 
cup sugar, pumpkin, brown sugar, vanilla, cinnamon, and nutmeg and beat until 
fully combined and smooth. Whip the cream with clean beaters until soft peaks 
form. Fold half of the whipped cream into the pumpkin mixture. Spoon or pipe the 
mixture into the bottom of each of the jars or glasses. Reserve about a tablespoon 
of the remaining crumb mixture and divide the rest among the jars on top of the 
pumpkin mixture. Top with the remaining whipped cream and sprinkle on a few of 
the remaining crumb mixture.

Refrigerate covered until ready to serve.

SERVES 6



VEGAN PUMPKIN CUPCAKES

DIRECTIONS
Preheat oven to 350ºF. Line a 12 cup standard muffin tine with paper liners.

Whisk together the pumpkin puree, Vegenaise, sugar, brown sugar, rice milk, maple syrup, and 
vanilla. In another bowl, whisk together the flour, baking powder, baking soda, salt, cinnamon, 
nutmeg and cloves. Add the dry ingredients to the wet and whisk until fully combined. Divide 
the batter evenly among the prepared muffin cups, filling about ⅔ full. Bake for 18-22 minutes 
or until the tops of the cupcakes feel firm and a toothpick inserted into the center comes out 
clean. Let cool in the pan for 5 minutes then remove to a wire rack to finish cooling.

Combine the frosting ingredients in a mixing bowl and beat, starting on low, to combine. Once 
the ingredients have combined, increase the speed to medium-high and beat for 1 minute or 
until very smooth. If desired add orange food coloring, a little at a time, until desired color is 
achieved.

Generously top the cooled cupcakes with frosting and smooth the top of the frosting into a 
roundish shape. Starting at the top of each cupcake, draw lines down to the cupcake liner in a 
spoke. Top each cupcake with a gumdrop half.

MAKES 12

INGREDIENTS
For the cupcakes:
1 cup pure pumpkin puree
⅓ cup vegan mayonnaise
    (such as Vegenaise)
⅓ cup sugar
⅓ cup light brown sugar, packed
¼ cup rice (or other dairy free) milk
1 tablespoon maple syrup
2 teaspoons pure vanilla extract
1¼ cups all-purpose gluten-free flour
1 teaspoon baking powder
½ teaspoon baking soda
½ teaspoon kosher salt
1 teaspoon ground cinnamon
¼ teaspoon freshly ground nutmeg
⅛ teaspoon ground cloves

For the frosting
8 ounces vegan cream cheese substitute 
   (such as Vegan Gourmet)
½ cup dairy-free butter substitute
   (such as Earth Balance)
2 tablespoons maple syrup
4 cups powdered sugar
Orange food coloring gel (optional)
Orange food decorating gel (optional)
6 green gluten-free gumdrops, cut in half 
   (optional)



VAMPIRE EYEBALL COOKIES
INGREDIENTS
For the cookies:
1 cup (2 sticks) unsalted butter (or dairy-free
   butter substitute), at room temperature
1 ½ cups sugar – use divided
2 large eggs, at room temperature
1 teaspoon pure vanilla extract
2¾ cups all-purpose gluten-free flour
2 teaspoons baking powder
½ teaspoon kosher or fine sea salt

For the frosting:
5 tablespoons unsalted butter or dairy-free
   butter substitute
1½ cups powdered sugar
1 teaspoon pure vanilla extract
1 pinch kosher or fine sea salt
1-1½ tablespoons milk or dairy free milk
Several drops maraschino cherry juice (about 
¼ teaspoon)

For the decorations:
18 maraschino cherries, cut in half
36 chocolate chips
2 tubes red cookie decorating gel 

DIRECTIONS
Make the cookies. Preheat the oven to 350ºF. Line 2 baking sheets with silicone baking sheets or 
parchment paper. Take ¼ cup of the sugar and put in a small bowl, reserve.

In the bowl of an electric mixer (preferably fitted with a paddle attachment) cream the butter and 
1¼ cups sugar on medium speed until very light and fluffy, about 5 minutes. Turn the mixer to 
low and add the eggs, one at a time, mixing in well and scraping down the sides of the bowl after 
each addition. Add the vanilla and mix well.

In a medium mixing bowl whisk together the flour, baking powder and salt. With the mixer on low, 
gradually add the flour and mix until combined. Scrape the sides and bottom of the mixing bowl 
well to make sure all the ingredients are well combined.

Form tablespoons of dough into balls (I use a small ice cream scoop for this) and roll in the 
reserved sugar. Place on the prepared baking sheets about 3 inches apart – the cookies spread 
quite a bit during baking. Bake for 12-15 minutes or until they are just beginning to brown around 
the edges. Let cool on the baking sheets for 5 minutes then remove to a wire rack to finish 
cooling completely.

While the cookies are baking, prepare the frosting. Beat the 5 tablespoons of butter with the 
powdered sugar, vanilla, salt and 1 tablespoon of milk. Add a few drops more of milk if needed – 
the mixture should be smooth and thick but spreadable. Add a few drops of maraschino cherry 
juice and blend – you want the mixture just barely pink.

Frost the cookies with about 1 teaspoon of frosting in a circle (to resemble the whites of an 
eye). Top each cookie with a maraschino cherry half and stick a chocolate chip in the hole of the 
cherry. Use the decorator gel to make veins. Allow the gel to harden for 30 minutes.

Store cookies in a covered container. Can be made 2-3 days ahead.

MAKES 36



FROZEN BANANA MUMMIES
INGREDIENTS
3 large firm but ripe bananas
3 tablespoons food grade cocoa butter
3 tablespoons coconut sugar
Allergen-free chocolate chips, raisins, or candy eyes
Lollipop sticks or kabob skewers (cut to 4-inch lengths using wire cutters, trim off     
   sharp or pointed ends)

DIRECTIONS
Peel and slice bananas into 2-inch pieces using a dull-edged table knife. Skewer 
bananas with lollipop sticks or kabob skewers. Place on a parchment-lined baking 
sheet and freeze.

For the candy coating, add the coconut sugar to the container of a high-powered 
blender or clean coffee grinder. Blend/grind on high until powdery. In a small 
saucepan, gently melt cocoa butter over low heat. Remove from heat and stir in 
powdered coconut sugar. 

Dab a drop of the candy coating onto a frozen banana and adhere an eye. Using a 
spoon, drizzle the candy coating over the banana in all directions, avoiding the eye. 
Repeat with remaining bananas.

MAKES 12-15

Notes: An egg carton turned upside down and pierced with holes makes an 
effective work stand!

Coconut sugar and food grade cocoa butter may be sourced online and at most 
natural food stores. Lollipop sticks and Wilton® Candy Eye Balls may be sourced 
online or wherever cake decorating supplies are sold.



PUMPKIN PANCAKES
WITH CINNAMON SYRUP

DIRECTIONS
For the pancakes:
Place the egg whites in one mixing bowl and the yolks in another. To the bowl with the yolks 
add the remaining pancake ingredients. Beat the whites with a handheld mixer until stiff 
peaks form. Beat the yolk/pumpkin mixture until well combined. Take a large scoop of the 
egg whites and stir them into the yolk/pumpkin mixture. Fold the remaining whites into the 
mixture until no longer streaky.

Heat a skillet or griddle over low to medium-low heat. Spray with gluten-free non-stick 
cooking spray. Ladle about ¼ to ⅓ of a cup of batter for each pancake. Cook for 7-8 
minutes or until the pancakes start to look dry around the edges. Flip and cook for another 5 
minutes or until the pancakes feel firm to the touch. Keep warm in a low oven while cooking 
the rest of the pancakes.

For the syrup:
Combine the syrup ingredients in a small, heavy bottom saucepan and heat just until 
bubbles start to form around the edges of the pan. Do not boil.

MAKES 12
Note: The syrup in this recipe will turn your mouth black for a little while, so be sure to 
avoid eating these before any important social or business events!

INGREDIENTS
For the pancakes:
4 large eggs, separated
1 (15-ounce) can pure pumpkin (not    
   pumpkin pie filling)
¼ cup flax seed meal
1 tablespoon corn or tapioca starch
2 tablespoons coconut sugar (or brown    
   sugar)
2 teaspoons ground cinnamon
¼ teaspoon ground cloves
¼ teaspoon freshly grated nutmeg
¼ teaspoon kosher or fine sea salt
2 teaspoons orange food color (optional)

For the syrup:
½ cup agave nectar
1 teaspoon ground cinnamon
Pinch of kosher or fine sea salt
½ teaspoon black food coloring (optional)



CUPCAKE
FUN!

DECORATING IDEAS
FOR SPOOKY TREATS



CANDY CORN
CUPCAKES

HOW TO DECORATE:
1. Make the cake mix as directed 

on the package. Pour half the 
batter into one bowl and half 
into another. Put a few drops 
of yellow food coloring into one 
bowl. Stir and add a little more 
food coloring, until it reaches 
the desired shade. Repeat with 
the orange food coloring and 
the other half of the batter. 

2. Put cupcake liners in the pans 
and divide the yellow batter 
among the cups. Gently top the 
yellow batter with the orange 
batter. It should say on the box 
of cake mix the bake time for 
regular cupcakes. Bake the 
mini cupcakes for about 10 
minutes less than for regular 
sized cupcakes. The cupcakes 
will be springy to the touch 
and a toothpick inserted into 
the center should come out 
clean. Let the cupcakes cool 
completely.  

3. Put the tip on the pastry bag 
and fill with frosting. Pipe some 
frosting on each cupcake. Top 
with 1 candy corn per cupcake.

WHAT YOU NEED:
Gluten-free white or yellow cake      
   mix (plus ingredients for the mix)
Yellow gel food coloring
Orange gel food coloring
48 white mini cupcake paper liners
2 (24 each) mini cupcake pans
Star cake decorating tip with coupler
Disposable pastry bag
12 ounces vanilla frosting
48 candy corns

MUMMY
CUPCAKES

HOW TO DECORATE:
1. Frost the cupcakes with 

the chocolate frosting. 

2. Put the Basket Weave tip 
on the pastry bag and fill 
it with vanilla frosting. 

3. Pipe frosting lines back 
and forth across the top 
of the cupcake. 

4. To make it look more 
like a mummy, have a 
few of the lines overlap 
and don't make them all 
straight.

5. Place 2 jelly beans where 
the eyes would be.

WHAT YOU NEED:
12 gluten-free cupcakes, any  
   flavor (baked and cooled)
12 ounces chocolate frosting
12 ounces vanilla frosting
Disposable pastry bags
#47 or #48 Basket Weave  
   cake decorating tip with a
   coupler
24 red gluten-free jelly beans



SCAREDY CAT CUPCAKESSPIDER WEB CUPCAKES

WHAT YOU NEED:
12 gluten-free cupcakes, any flavor  
   (baked and cooled)
12 ounces vanilla frosting
Black or orange cake decorating gel
Plastic spider rings or gummy spiders

HOW TO DECORATE:
1. Frost the cupcakes with the vanilla 

frosting and smooth out the top. 

2. Draw three concentric circles 
on top of the cupcakes with the 
decorating gel. (They don’t have to 
be perfect.) 

3. Take a toothpick and draw it 
through the circles; start at one 
point and draw the line from the 
center out, draw the next one from 
the outside towards the center, 
alternating as you go. 

4. Top with a plastic spider ring (then 
you get jewelry with your cake!) or 
a spider gummy.

WHAT YOU NEED:
12 gluten-free cupcakes, any flavor      
   (baked and cooled)
12 ounces chocolate frosting
6 gluten-free chocolate sandwich cookies
24 green or yellow gluten-free jelly beans
12 black gluten-free jelly beans
Gluten-free licorice strips or pretzel sticks

HOW TO DECORATE:
1. Frost the cupcakes with the chocolate 

frosting. Smooth the tops. 

2. Carefully break or cut the cookies into four 
triangular pieces. Place two pieces on 
each cupcake, for the cat ears.

3. Place two yellow or green jelly beans 
below the cookie pieces on each cupcake 
to create the cat eyes.

4. Place 3 pieces of licorice on each side of 
the cupcakes to form the cat whiskers. 
(You may need to cut the licorice or 
pretzel sticks for appropriate size.) 

5. Place a black jelly bean on each cupcake 
between the whiskers, for the cat nose. 

Note: Licorice is not always gluten-free. 
Be sure to check the label. If you cannot 
find gluten-free licorice, use gluten-free 
pretzel sticks.



DIY PROJECTS



WHAT YOU NEED:
Large plastic punch bowl
Larger plastic punch bowl (at least 3 inches    
   larger in diameter than the first bowl) 
Tongs or protective thermal gloves
Dry ice
Warm water

HOW TO
MAKE A
SPOOKY
PUNCH BOWL

DIRECTIONS:
1. Place the large punch bowl in the center of 

the larger punch bowl.

2. Using thermal gloves or tongs, place 
chunks of dry ice all around in the space 
between the bowls. (Do not touch the dry 
ice with bare hands, as this can damage 
your skin or tissue.)

3. Pour your punch or other beverage into the 
center bowl.

4. Pour warm water over the dry ice to 
create a foggy look. Replenish the dry ice 
and warm water throughout the party to 
maintain the spooky effects. 



HOW TO MAKE
HALLOWEEN LANTERNS

WHAT YOU NEED:
Scissors
Colored tissue papers and/or cheesecloth
Small paint brush
Glue (wallpaper glue or paper glue that will dry 
   clear) or double-sided tape
Glass jars (make sure they are clean and    
   completely dry)
Halloween decorations (stickers, googly eyes,    
   fake spiders, scrapbooking paper, etc.)
Tea-light candles or glow sticks

STEP 1: Cut the tissue paper in 1-inch 
squares. If using cheesecloth, skip this step.

STEP 2: Use a paint brush dipped in glue to 
adhere the paper squares to the jars. If using 
cheesecloth, wrap tightly around the jars and 
secure with double-sided tape.

STEP 3: When jars are completely covered 
with papers, let them dry fully before decorating. 
(About 2 hours in a sunny place, otherwise let dry 
overnight.) If using cheesecloth, skip this step.

STEP 4: Cut Halloween shapes, mouths, and/or 
eyes out of scrapbooking paper or use stickers, 
googly eyes, and fake spiders to decorate the jars. 
Place a tealight candle or glow stick in each jar. 



SAFE GLUTEN-FREE
HALLOWEEN CANDY

Hershey’s Chocolate
 Almond Joy (all except Almond 

Joy Pieces)
 Heath Bars
 Hershey's Air Delight
 Hershey's Kisses (only Milk 

Chocolate and Special Dark 
Mildly Sweet Chocolate)

 Hershey's Kisses Filled 
Chocolates (only Caramel and 
Cherry Cordial Crème)

 Hershey's Milk Chocolate Bar
(only in the 1.55-ounce size)

 Hershey's Milk Chocolate 
with Almonds Bar (only in the 
1.45-ounce size)

 Hershey's Nuggets (only Milk 
Chocolate, Milk Chocolate with 
Almonds, Special Dark Chocolate 
with Almonds, and Extra Creamy 
Milk Chocolate with Toffee and 
Almonds)

 Milk Duds
 Mounds 
 Payday
 Reese's Peanut Butter Cups

(all except Unwrapped Minis and 
seasonal shaped items)

 Reese's Pieces (all except 
Reese's Pieces Eggs)

 Rolo Caramels in Milk 
Chocolate (all except Minis)

 Skor Toffee Bars
 York Peppermint Pattie (all 

except York Pieces, York Minis 
and York Shapes)

CHOCOLATES & CARAMELS

Mars Chocolate
 3 Musketeers Bar
 Dove Chocolate (most 

varieties except Dark 
Chocolate Covered Fruit, Crisp, 
Truffles, Cookies & Crème, 
and Covered Whole Almonds; 
seasonal products may vary)

 M&M’s (all except M&M’s 
Pretzel; some special flavors 
may have risk of cross 
contamination)

 Milky Way (only Midnight, 
Simply Caramel, and French 
Vanilla – NOT Original)

 Munch Peanut Bar
 Snickers Bar (all except Slice 

n’ Share; seasonal products 
may vary)

NECCO
 NECCO Chocolate Wafers
 Sky Bar

Nestlé
 Baby Ruth
 Bit-O-Honey
 Butterfinger Bar (only Original 

– NOT Pumpkins, Hearts, 
Jingles, Medallions,
Snakerz, Giant Bar,
or Crisp)

 Goobers

 Milk Chocolate
 Nips (Original and 

Sugar-free)
 Oh Henry!
 Raisinets (all varieties, 

including Cranberry, 
and Dark Chocolate)

 Sno-Caps

Tootsie Roll Industries
 Andes
 Cella’s Chocolate 

Covered Cherries
 Charleston Chew
 Junior Mints
 Sugar Babies
 Sugar Daddy
 Tootsie Pops
 Tootsie Rolls

Miscellaneous
 Go Max Go
 Lovely Candy 

Company
 Sjaak’s Organic 

Chocolates
 Unreal Candy

FRUITY, SOUR & MORE
Ferrara Candy Company
 Atomic Fireballs
 Black Forest Fruit Snacks
 Black Forest Gummies
 Bob’s Sweet Stripes
 Boston Baked Beans
 Brach’s Candy Corn
 Brach’s Cinnamon Hard 

Candy and Imperials
 Brach’s Jelly Beans
 Brach’s Lemon Drops
 Brach's Wild 'N Fruity 

Gummi Worms 
 Jawbusters
 Jujubes
 Jujyfruits
 Lemonhead
 Lemonhead Chewy 
 Now & Later
 Rain-Blo Gumballs
 Red Hots
 Sathers Cherry Sours
 Sathers Gummies
 Trolli Gummies

Jelly Belly Candy Company
 Candy Corn
 Gummi Bears
 Jelly Beans (all varieties, 

including licorice)

Just Born Confections
 Hot Tamales
 Mike and Ike (all except Mike 

and Ike Shredders)
 Peeps (not all are gluten-free; 

most Halloween varieties are 
safe; check labels to verify)

NECCO
 Banana Split Chews
 Candy House Candy 

Buttons
 Mary Jane (Original and 

Peanut Butter Kisses)
 Mint Julep Chews
 NECCO Wafers

Smarties Candy Company
 Rockets (available in 

Canada)

 Smarties (all varieties, but 
note that some products 
with Smarties brand are not 
manufactured by Smarties 
Candy Co., so look for UPC 
beginning with “011206” to be 
certain your product is safe)

Tootsie Roll Industries
 Boutique Lollipops
 Candy Blox
 Caramel Apple Pops
 Charms Lollipops 
 Charms Sour Balls
 Charms Squares
 Cry Baby
 DOTS
 Dubble Bubble
 Frooties
 Fruit Chews
 Fruit Chew Pops
 Nik-L-Nip
 Razzles

Wonka (Nestlé)
 Laffy Taffy
 Lik-M-Aid Fun Dip
 Nerds
 Pixy Stix
 Runts
 Spree (Original and Chewy)
 SweeTarts

Wrigley 
 Skittles
 Starburst

Miscellaneous
 Gimbal’s Candy
 Goody Good Stuff
 Hillside Candy
 Pop Rocks
 Surf Sweets
 Torie & Howard
 TruJoy Sweets
 Warheads (not all are gluten-

free, check labels; Extreme 
Sour Hard Candy, Sour 
Chewy Cubes, Sour Dippers 
and Sour Jelly Beans have 
GF labels) 

 YumEarth Organics
 Zollipops

Disclaimer: Please note, these products are considered to be gluten-free as of June 1, 2015, however, you are urged to check product labels and/or contact manufacturers to ensure a product is safe prior to consumption. Other allergens 
are not accounted for in this list. Some gluten-free products may be processed in facilities that also process items which contain wheat. Simply Gluten Free Magazine does not represent to be accurate which foods are safe or unsafe for an 
individual’s diet and is not to be held liable for incorrect or missing data.



HAPPY 
HALLOWEEN!


