13 Easy Halloween Party Recipes in 35
Minutes or Less: Spooktacular Treats That
Will Thrill Your Guests

Halloween is just around the corner, and it's time to start planning your
party menu. If you're looking for some easy and festive recipes that you
can make in 35 minutes or less, you're in luck! Here are 13 spooktacular

treats that are sure to impress your guests.

1. Mummy Dogs
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1 package (8 count) crescent roll dough

= 8 hot dogs

= Mustard or ketchup, for dipping

1. Preheat oven to 375 degrees F (190 degrees C).
2. Unroll the crescent roll dough and separate into 8 triangles.

3. Wrap each hot dog with a triangle of dough, leaving a small space at
the top for the "face".

4. Bake for 12-15 minutes, or until the dough is golden brown.

5. Use mustard or ketchup to draw on the "faces".

2. Spider Web Dip
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1 (8 ounce) package cream cheese, softened

1/2 cup sour cream

1/2 cup salsa

1/4 cup black olives, sliced

In a medium bowl, combine the cream cheese, sour cream, and salsa.
Mix until well combined.

. Spread the mixture into a shallow serving dish.

. Top with the black olives, arranging them in a spider web pattern.
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4. Serve with tortilla chips or crackers.

3. Pumpkin Hummus

= 1 (15 ounce) can chickpeas, drained and rinsed
= 1/2 cup pumpkin puree

= 1/4 cup tahini
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= 1/4 cup olive oil

= 1 teaspoon ground cumin

= 1 teaspoon ground coriander

= 1/4 teaspoon salt

= 1/4 teaspoon black pepper

1. In a food processor, combine all of the ingredients. Process until
smooth.

2. Transfer the hummus to a serving bowl and serve with pita bread,

vegetables, or crackers.

4. Witch's Brew Punch



1 gallon fruit punch

1 liter ginger ale

Dry ice, for effect

Glowing ice cubes, for effect (optional)
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1. Combine the fruit punch and ginger ale in a large punch bowl.

2. Add the dry ice to the punch bowl. This will create a bubbling and
smoking effect.

3. Add the glowing ice cubes, if desired.

4. Serve the punch immediately.

5. Eyeball Caprese Skewers



1 (8 ounce) package mozzarella balls
1 cup cherry tomatoes

1/2 cup black olives, sliced

1/4 cup olive oil

1 tablespoon balsamic vinegar
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= 1 teaspoon dried oregano

= 1/4 teaspoon salt

= 1/4 teaspoon black pepper

1. In alarge bowl, combine the mozzarella balls, cherry tomatoes, and
olives.

2. In a small bowl, whisk together the olive oil, balsamic vinegar, oregano,
salt, and pepper.

3. Pour the dressing over the mozzarella balls, cherry tomatoes, and
olives. Toss to coat.

4. Thread the mozzarella balls, cherry tomatoes, and olives onto
skewers.

5. Serve immediately.
6. Spiderweb Pizza
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Indulge in Culinary Delights: Uncover the
Ultimate Casserole Cookbook

Prepare to elevate your culinary repertoire with our comprehensive
Casserole Cookbook, a culinary masterpiece that will transform your
kitchen into a haven of...

101 Wines To Try Before You Die: A Bucket List
for Wine Lovers

Wine is one of the world's most beloved beverages, and for good reason.
It's complex, flavorful, and can be enjoyed with a wide variety of...
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