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want to get into the spooky spirit

ready for next week? we’ve included

some inspo to get your heart racing

and tastebuds tingling!



Sausage roll mummies

ingredients

500g ready-made puff

pastry

Plain flour, for dusting

8 sausages

Beaten egg or milk, for

brushing

method

Preheat the oven to 200°C/Fan

180°C/Gas 6.

On a lightly floured surface,

roll out the pastry to a £1-

coin thickness and into a 20 x

30cm rectangle. 

Cut into eight strips, each

about 1cm wide, cutting from

the shorter edge. Let the

pastry come up to room

temperature, otherwise it will

shrink and split during baking.

Wind one pastry strip around

each sausage, then place on a

baking tray, pastry ends

down. Brush with beaten egg

or milk.

Bake in the oven for 25

minutes, keeping an eye on

progress, until the sausages

are cooked and pastry is

golden.
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eyeball pizza
super easy & super spooky!

ingredients

a pre-made pizza of your

choice (or you can make

your own)

fresh mozzarella

olives

method

slice fresh mozzarella into

thin circles.

add to the top of your pizza

and place olives in the centre

of each circle.

cook for time specified on

packaging. 

Enjoy your spooky pizza!
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boo-tiful 
strawberries

pretzel 
spiderwebs

monster mash
brownies
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scarily good
sandwiches

spooky 
snack cups


