
LAST-MINUTE HALLOWEEN TREATS 
 
It's not too late to make a spooky treat for your favorite little ghouls and gobblins. Holley Johnson, 
food editor of MyRecipes.com, visited The Early Show with several easy-to-make snacks. 
 
Kids LOVE Halloween, so why not make their night even more fun by surprising them with some 
Halloween-themed sweets and snacks?! Even working parents will be able to pull of most of 
these suggestions: They're THAT quick and easy. 
 
RECIPES 
 
Harvest Moon Lollypops 
 
These make a perfect party project for kids. (Help younger children insert the lollipop sticks.) 
Arrange lollipops in a container filled with florist foam for an impressive centerpiece, or wrap 
individually in cellophane and give as party favors. 
 
Yield 
1 dozen 
 
Ingredients 
    * Materials: 
    * 12  (10- to 12-inch-long) lollipop sticks 
    * 1  (24-ounce) package Chocolate Flavor MoonPies 
    * 1  (14-ounce) package orange candy melts 
    * 1  zip-top plastic bag 
    * Scissors 
    * Wax paper 
    * Halloween candies 
    * Halloween sugar cake decorations 
    * Decorator icing 
    * Ribbon (optional) 
 
Preparation: 
Step 1: Insert 1 lollipop stick 2 to 3 inches into marshmallow center of MoonPie. 
 
Step 2: Microwave candy melts in a glass bowl at MEDIUM (50% power) 1 minute or until melted, 
stirring once; spoon into plastic bag, and seal. 
 
Step 3: Snip a small hole in 1 corner of the bag; pipe melted candy around where stick meets 
MoonPie to secure. Lay flat on wax paper, and let stand until firm. 
 
Step 4: Pipe fun border of melted candy around edges. Attach candies and/or cake decorations 
with decorator icing. Tie ribbons around tops of sticks, if desired. 
 
Weiner Worms 
 
Ingredients 
    * Bun-length hot dogs 
    * Garnish: mustard, ketchup 
    * Buns (optional) 
 
Preparation 
Cut bun-length hot dogs lengthwise into quarters. Place on grill rack crosswise, and grill 
uncovered to desired degree of doneness. They'll curl into worms on their own as they cook. 



Serve alone or in buns with mustard and ketchup. In addition to red, offer colored ketchups such 
as green and purple 
 
Brew-Ha-Ha Punch 
 
Yield 
4 quarts 
 
Ingredients 
    * 2  cups  sugar 
    * 2  quarts water 
    * 2  (0.13-ounce) envelopes lime drink mix 
    * 1  (46-ounce) can pineapple juice 
    * 1  quart ginger ale 
 
Preparation 
Stir together sugar and 2 quarts water until sugar is dissolved. Stir in remaining ingredients. Chill. 
 
Note: For a scary presentation, place punch bowl into a larger bowl, and add dry ice to larger 
bowl! 
 
Bite-size Honey Popcorn Balls 
 
The only quibble we have with popcorn balls is that they're usually too big and unwieldy to bite 
into. These miniature clusters, held together with caramelized honey, are just the right size. Prep 
and Cook Time: 1 1/4 hours. Notes: If you don't have an air popper, you can pop the popcorn in 
the microwave: Working in 2 batches, put kernels in a brown paper bag (any size). Do not add oil. 
Fold the bag's opening several times to seal, then microwave at full power in 1-minute 
increments, checking popcorn and removing popped kernels as you go (they burn easily). Be 
careful when opening bag; it will release steam. 
 
Makes 60 to 65 popcorn balls 
 
Ingredients 
 
    * 20  cups  air-popped popcorn (from 2/3 to 1 cup kernels; see Notes) 
    * 1 1/4  cups  butter, cut into chunks, plus more for your hands 
    * 1 1/4  cups  honey 
    * 3/4  teaspoon  salt 
    * 2  teaspoons  vanilla extract 
 
Preparation 
 
1. Preheat oven to 325°. Put popcorn in a large roasting pan. Line a large baking sheet with 
waxed paper. 
 
2. In a medium saucepan over medium heat, use a heatproof spatula or wooden spoon to stir 
together 1 1/4 cups butter, the honey, and salt until butter is melted. Increase heat and boil honey 
mixture gently 1 minute, stirring constantly. Stir in vanilla. 
 
3. Carefully pour honey mixture over popcorn in roasting pan and stir gently to coat. Bake 
popcorn, stirring every 5 minutes, until deep golden all over, about 25 minutes. 
 
4. Let popcorn stand 5 minutes, or just until cool enough to handle. Working quickly with lightly 
buttered hands, press small handfuls of the mixture into 1 1/2-in. balls, occasionally loosening 



popcorn from bottom of pan with a spatula. If mixture cools too much to be malleable, return it to 
oven for about 45 seconds to soften. 
 
5. Put popcorn balls on prepared baking sheet and let cool completely. Store in an airtight 
container at room temperature for up to 2 weeks. 
 
Note: Nutritional analysis is per popcorn ball. 
Nutritional Information 
Calories:64 (56% from fat) 
Protein: 0.3g 
Fat: 4g (sat 2.4) 
Carbohydrate: 7.3g 
Fiber: 0.4g 
Sodium: 67mg 
Cholesterol: 11mg 
 
Tombstone Cookies 
 
These cookies are designed as accessories for our Dark Chocolate Graveyard Pots de Crème, 
but they also make a nice Halloween snack. Follow our simple design or cut the gravestones into 
more elaborate shapes topped with crosses or lunettes. Prep and Cook Time: about 1 hour, plus 
1 hour to chill. Notes: Cocoa nibs, also called "cacao nibs," give these cookies a mottled look that 
resembles stone. We made the recipe with both chocolate-covered nibs made by Scharffen 
Berger and plain nibs from Dagoba Organic Chocolate, and both worked well. Find both types in 
gourmet markets. Or substitute 2 tbsp. finely chopped bittersweet chocolate if you prefer. Make 
up to 3 days ahead; store airtight. 
 
This recipe goes with Dark Chocolate Graveyard Pots de Crème, but you can substitute 
chocolate pudding if you wish. 
 
Yield 
Makes about 2 1/2 dozen 
 
Ingredients 
 
    * 2  tablespoons  cocoa (or cacao) nibs (see Notes) 
    * 6  tablespoons  butter, softened 
    * 1/2  cup  sugar, plus extra for sprinkling cookies 
    * 1  large egg 
    * 1/2  teaspoon  vanilla 
    * 1 1/3  cups  all-purpose flour 
    * 1/2  teaspoon  baking powder 
    * 1/4  teaspoon  salt 
    * Melted semisweet or bittersweet chocolate 
 
Preparation 
 
1. Preheat oven to 400°. In a blender, whirl cocoa nibs until each is about the size of a grain of 
rice. 
 
2. In the large bowl of an electric mixer, beat butter and 1/2 cup sugar until creamy; beat in egg 
and vanilla. 
 
3. In another bowl, whisk together flour, baking powder, salt, and cocoa nibs; gradually add to 
butter mixture, blending thoroughly, to form a soft dough. Divide dough into thirds, cover each 
portion tightly with plastic wrap, and refrigerate until firm (at least 1 hour), or up to 3 days. 



 
4. On a floured board, roll out dough, a portion at a time, to a thickness of 1/8 in. (keep dough 
refrigerated when not in use). With a sharp knife, cut out free-form tombstone shapes (about 1 
1/2 by 3 in.; cut bottom edges at an angle to make them easier to poke into the pots de crème), 
and place slightly apart on ungreased baking sheets. Sprinkle generously with sugar. 
 
5. Bake cookies until edges are lightly browned, about 8 to 10 minutes. Transfer to racks and let 
cool completely before handling. 
 
6. Using a pastry bag with a very fine tip, pipe the letters "RIP" in chocolate on at least 8 of the 
cookies. Stick these cookies into the Dark Chocolate Graveyard Pots de Crème and serve the 
rest of the cookies alongside. 
 
Note: Nutritional analysis is per cookie. 
Nutritional Information 
 
Calories: 66 (38% from fat) 
Protein: 0.9g 
Fat: 2.8g (sat 1.7) 
Carbohydrate: 9g 
Fiber: 0.2g 
Sodium: 53mg 
Cholesterol: 13mg 
 
Cheddar Witch's Fingers 
 
These ghastly little nibbles are rich with cheesy flavor, and a real snap to make. Prep and Cook 
Time: 55 minutes. Notes: Keep the dough cool as you work with it to prevent stickiness. 
Yield 
 
Makes about 30 crackers 
 
Ingredients 
    * 5  tablespoons  butter 
    * 1/4  pound  (about 1 cup packed) shredded extra-sharp cheddar cheese 
    * 3/4  cup  all-purpose flour 
    * 2  tablespoons  cornmeal 
    * 1  large egg 
    * Kosher salt 
    * 30  sliced almonds 
 
Preparation 
 
1. In a food processor or bowl, whirl or rub together butter, cheese, flour, and cornmeal until the 
mixture has the texture of wet sand. Add egg and whirl or stir with a fork until dough holds 
together. 
 
2. Scrape dough onto a sheet of cooking paper or parchment, 12 to 14 in. wide and about 14 in. 
long. Top with another equal-sized sheet of paper and pat dough into a 1/2-in.-thick circle. Wrap 
in plastic and freeze 15 minutes, or refrigerate up to 3 days. 
 
3. Roll dough into a rectangle about 8 in. wide and 10 in. long, working carefully to avoid creases 
in paper. Return to freezer for 15 minutes. Meanwhile, preheat oven to 350°. 
 
4. Peel off top paper and use a sharp knife to cut the dough into 30 strips, each about 1/2 in. thick 
and 5 in. long. Place each strip on a large baking sheet. Sprinkle with salt to taste, then use your 



fingers to round the top of each strip into a fingertip shape. Use a sharp knife to score shallow 
"knuckle" lines in each finger, then press an almond "nail" into the tip. If you like, bend each finger 
in places to make it look knobby. 
 
5. Bake the fingers until an even light brown, about 15 minutes. Transfer to a rack to cool. 
 
Note: Nutritional analysis is per serving. 
Nutritional Information 
 
Calories:49 (65% from fat) 
Protein: 1.6g 
Fat: 3.5g (sat 2) 
Carbohydrate: 2.9g 
Fiber: 0.1g 
Sodium: 45mg 
Cholesterol: 16mg 
 
Chocolate-Peanut Caramel Apples 
 
Ingredients: 
Apples 
Soft caramels 
Popsicle stick 
Semisweet or bittersweet chocolate 
 
Preparation 
 
1. Rinse and dry 5 apples (we prefer Granny Smith and Fuji varieties, 6 to 8 oz. each). Insert a 
craft or popsicle stick halfway into the stem end of each apple. Line a baking sheet with plain 
parchment paper or wax paper that has been generously coated with butter. 
 
2. In a bowl set over a pan of simmering water, combine 14 ounces (about 50 pieces) unwrapped 
soft caramels (such as Kraft) and 2 tablespoons water. Stir frequently until melted and smooth. 
 
3. Holding the stick, dip each apple one at a time into the caramel about three-quarters of the 
way. Swirl to coat evenly. 
 
4. Hold stem side up and use a knife to scrape excess caramel off the bottom of apple back into 
bowl. Place apples on the parchment paper or buttered waxed paper and refrigerate until caramel 
is firm, about 5 minutes. 
 
5. Return pan of water to a boil; remove from heat. Place 10 ounces semisweet or bittersweet 
chocolate in another bowl and set over pan. Stir frequently until chocolate is melted and smooth. 
 
6. Dip the bottom half of each apple in chocolate, turning to coat evenly. Hold stem side up and 
use a knife to scrape excess chocolate off bottom of apple and back into bowl. Place each coated 
apple on the parchment paper or buttered waxed paper and refrigerate until chocolate is slightly 
set, about 10 minutes. 
 
7. Place 1 cup chopped unsalted peanuts on a plate. Roll bottom third of each apple in peanuts to 
coat. Refrigerate until chocolate is firm, about 15 minutes. 
 
Bone Crackers 
 
Serve with guacamole or other dip. 
 



Yield 
Makes 60 crackers 
 
Ingredients 
2  (13.5-ounce) packages 9-inch flour tortillas  
1/2  cup  butter or margarine, melted  
1/4  teaspoon  garlic salt  
Preparation 
 
Cut tortillas with a 3 1/2-inch bone-shaped cutter, and place on baking sheets. Stir together butter 
and garlic salt; brush mixture on tortillas. 
 
Bake at 250° for 30 minutes or until crisp. 
 
NOTE: Flour tortillas may be cut into bone shapes using kitchen shears. 


