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Ghoulish Goodies 
Make these easy and delicious treats to enjoy for Halloween celebrations at home. 

Remember to share your creations with us!

Ingredients:

250g Camembert; Babybels; sausages; olives; ready rolled puff pastry

Method:

Place your cheeses on top of the pastry and cut around them, leaving 

extra so that you can pull the pastry up to cover the edges. Cut strips 

of pastry and layer them over the top of the cheese in a bandage 

effect. Wrap strips of pastry around sausages like a bandage. Bake 

the sausages and cheeses in the oven at 200ºC/fan 180ºC/ gas 6. 

The Camembert and sausages will take around 25 - 30 minutes and 

the Babybels will take around 15 minutes. Slice olives and add as eyes 

before serving.

Cheese and sausage mummies Merringue ghosts

Banana ghosts Oreo spiders

Ingredients:

3 egg whites; 180g caster sugar; 1/4 tsp lemon juice; writing icing

Method:

Beat the egg whites with an electric whisk until white and frothy. Add 

the sugar a spoon at a time, beating well between each spoonful. Add 

the lemon juice and whisk until mixture forms stiff peaks. Transfer into 

a piping bag and pipe individual ghosts onto baking paper. Bake in 

an over pre-heated to 110ºC/fan 90ºC/gas 1/4 for 1 1/2 to 2 hours until 

crispy. Draw faces on once cooled.

Ingredients:

Oreo biscuits; Catherine Wheels; Edible eyes; Nutella

Method:

Carefully separate the top and bottom of an Oreo biscuit. Uncoil a 

Catherine Wheel and cut the liquorice into equal pieces to make legs. 

Gently sandwich four legs between two biscuits. Place two edible eyes 

on top, using a small dot of Nutella as glue.

Ingredients:

100g bar of white chocolate; 100g bar of milk chocolate; 1 banana; 

chocolate writing icing; skewers

Method:

Place each bar of chocolate in a bowl over a saucepan of water and 

bring to the boil. Once the chocolate is melted pour into a high sided 

mug. Cut the banana in half and slice each half lengthwise. Put a skewer 

into each banana quarter and dip each one into one of the mugs until 

coated. When the chocolate is set, draw faces with the writing icing.


