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Who says scary can’t be sweet? Whether your occasion is Halloween, an October 
birthday, or simply the appearance of the full moon, this cookie swap is sure to 

deliver the necessary suspense.

Before the party begins, cast a spell with the invitation. Tiny wooden “coffins” lure 
guests to peek inside, where a startling pair of bloodshot “eyes”—a tasty pair of truffles 
in disguise—accompany a tattered slip of paper with the swap’s date, place, and time. 
Continue the party in the same vein with a startling array of sweets, each and every one 
costumed to fit the theme. Enchant young guests with imaginative cookie games, such 
as “Bite the Bat.” Just suspend gingerbread bats from above; then blindfold the kids and 
give each a spin, along with the challenge to eat as many bat wings as they can. Or turn 
the game into a group crafting project. Set up “work” stations in a nearby room and show 
guests how to make striking mobiles and tabletop trees with little more than branches, 
candles, and cookies.  
    As the party draws to a close, dole out empty apothecary jars with directions for guests 
to “pick their poison” from among the cookie remains. Remember to have plenty on 
hand—as everyone knows, an overdose of cookies is a great way to go.

 
 
 
 
 

Cause to Celebrate: Halloween, an October birthday or anniversary, All Saints’ 
Day, the full moon, a harvest celebration

 
 
 
From upper left, Witches’ Fingers, Chocolate-Nut Cobweb Cookies, Spider Truffles, Candy Corn Cookies, Friendly 
Ghosts, and Great Pumpkin Cookies. Gingerbread also makes several appearances, cut into tombstones, bats, ghosts, 
and a goblin-infested house. (Not pictured: Eye Candy.) 

 

CHAPTER 7

Cookie  
Monster
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Cookie Epitaphs .  (left) 

To make this macabre graveyard, use Cutout 

Cookie Gingerbread for the small (4 to 5-inch) 

tombstones. For 3-D or very large 2-D projects such as 

the façade (p. TK), sturdier Construction Gingerbread 

will yield longer-lasting results due to its use of bread 

flour. Note: Outlining is the decorating technique of 

choice for very precise linear details, such as the bony 

wings on the bat and the typewriter-quality letters on 

the tombstones. For technique details, see page TK. 

 

What a Hoot (above)
This fanciful owl appliqué casts its shadow on a larger 

plain yellow moon cookie. See page TK for appliqué 

technique details 

Eye-catching Invitations 
 
 
 
 
 
 
 
 
 
 

To make:  Stain small plain hinged wood boxes by 

painting them with a combination of 1 cup water 

and several drops black and/or brown food coloring. Wipe 

off the excess stain and let the boxes dry. Create invitations 

that will fit inside the box lid with adequate room for the 

truffles. To create the appearance of a singed and tattered 

edge, print a heavy black border around the invitation; then 

carefully ripped through the center of the border along its 

entire length. Fill the boxes with faux Spanish moss, 2 pieces 

of Eye Candy (p. TK), and the invitation. Hand-deliver these 

invitations or send them by priority mail since the candy can 

spoil after 1 or 2 days without refrigeration. 

 
Stand-ins.
Like the idea of this invitation, but short on time? 

• Use small black paper boxes or bags and bypass the staining.

• Employ Halloween-themed gift tags as the invitations rather 

than printing your own.

• Purchase plain white chocolate–dipped truffles from your favorite 

confectioner and dress them up with “eye candy” at home.

• Substitute store-bought candy of a completely different ilk 

and choose a corresponding message. Some combinations 

to consider: “Boo to You” (with marshmallow ghosts); “No 

Squirming out of This Party” (with gummy worms); and 

“We’ve Picked You” (with tiny cream pumpkins.)
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Gingerbread Jaw-Dropper  
To make a façade:  Sketch the outline of a house on 

a piece of paper. Redraw or trace it onto a piece of 

3-ply cardboard and cut along the outline to create a template. 

Slide a large piece of rolled Construction Gingerbread onto a 

parchment paper–lined cookie sheet. Set the template on top of 

the gingerbread and cut along the edge with a sharp paring knife. 

Remove any unwanted dough from around the façade and save 

for another use. Bake the façade as directed on page TK. When 

cool, decorate with Royal Icing, Halloween candy, and other iced 

cookies. Let the icing dry and then prop the façade straight up.

 
 
The Bat-Mobile 

To make:  Glue the end of a length of high-strength 

monofilament fishing line between two bat cookies using 

Royal Icing. Repeat with more cookies and varying lengths of line. 

Let the icing dry overnight; then use a glue gun to attach the other 

end of each line to a tree branch. Tie a long piece of fishing line to 

the center of the branch and secure this line to a light fixture or a 

tree so that the cookies hang within “biting” reach. If the mobile 

does not hang straight, adjust the cookie positions on the branch.

To make a tabletop-tree variation: Anchor branches 

in tall buckets with rocks and affix the bat cookies to 

the branches, as instructed above. Add a festive glow by gluing 

small (5- to 6-inch) candles to the “tree,” using black spray-

painted bottle caps as bobeche. Safety precaution: Even though 

the bottle caps will catch wax drippings, never leave a lit tree 

unattended or around the kids. 

  

 

Bewitchingly Bottled.  

Take-home cookies are fetchingly arranged in apothecary jars 

with personalized labels. To keep recipe transcription from taking 

up valuable party time, gather the recipes in advance and print 

them on the back of the labels.  
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Eye Candy 
Makes about 3 dozen (1¼-inch) truffles
Though this creamy bite of chocolate isn’t a cookie in the strict sense, its 

ghoulish attire earns it a (f)rightful place at my Halloween table. 

 

Cookie Key:

Complexity:                   Active Time: 
 
 
Prep Talk: For easiest handling, the ganache should be chilled for 

2 to 3 hours before shaping and dipping. Store finished candy tightly 

covered in the refrigerator up to 1 week.

 

1 recipe Ganache (p. TK), cream reduced to 1 cup and corn syrup omitted 

     15 whole cloves

4 cinnamon sticks, broken into large pieces

1 tablespoon coarsely grated orange zest 

¼ teaspoon ground cinnamon

1 ½ pounds premium white chocolate, melted (for dipping) 

A few drops red soft gel food coloring (optional, p. TK)

 
Decoration
½ recipe Royal Icing (p. TK)

35 to 40 drops black soft gel food coloring, or to desired shade 

About 1 teaspoon water (to thin the icing)

Assorted candies (for decorating the “eyes;” black string licorice and                         

     fruit leather work well for “eyebrows” and “eyelashes,” whereas  

     colorful disk-shaped candies make great “eyeballs.”)

1. Prepare 1 recipe Ganache as instructed on page TK, except reduce 

the cream to 1 cup and omit the corn syrup. At the end of Step 2, 

add the whole cloves, cinnamon sticks, and orange zest to the warm 

cream; then steep about 30 minutes. Reheat the cream before 

proceeding to Step 3 on page TK. (Note: The spices and zest will 

be strained out in this step.) Add the ground cinnamon once the 

chocolate has completely melted and the ganache is smooth. 

2. Pour the ganache into a shallow pan to a ½- to ¾-inch depth. Cover 

and chill 2 to 3 hours or until firm enough to be rolled into balls 

without melting or misshaping in your hands. (If the ganache cannot 

be easily and smoothly rolled, let it soften at room temperature until it 

reaches a workable consistency.) 

3. Line two cookie sheets with parchment paper. Using a 1-inch melon 

baller, scoop the ganache into ¾- to 1-inch balls. Roll the balls 

between your palms to make them perfectly round and set on the 

prepared cookie sheets. (If the chocolate melts in your hands, cool 

them by rinsing under cold water. If the ganache is still sloppy, return it 

to the refrigerator for further chilling.) Cover and refrigerate the balls 

until ready to decorate. 

4. Dip the truffles. Pour the melted white chocolate into a small bowl or 

measuring cup to a 3- to 4-inch depth. Work with one sheet of truffles 

at a time, keeping the other one in the refrigerator as you work.  

    Place a truffle on a chocolate dipping fork or a table fork and 

submerge it completely in the white chocolate. Gently shake off any 

excess chocolate and then wipe the truffle bottom clean by dragging 

it along the edge of the bowl. (This will prevent a “foot” of chocolate 

from pooling around the candy.) Return the truffle to the cookie sheet. 

(If the white chocolate is sullied with melted truffle filling, your white 

chocolate is too hot. Scoop out any traces of dark chocolate and let 

the chocolate cool slightly before you dip again. 

5. (Optional) To create a “bloodshot eye,” work quickly before the 

chocolate sets. Dip the tip of a small toothpick or cake tester into red 

food coloring and gently draw the toothpick through the chocolate to 

create a marbled effect.

6. Repeat Steps 4 to 5 with the remaining truffles on the first cookie 

sheet and refrigerate 10 to 15 minutes to allow the chocolate to 

set. Do not allow the truffles to sit for an extended period at room 

temperature, or the chocolate can turn dull and streaky. 

7. Repeat Steps 4 to 6 with the truffles on the second cookie sheet.  

8. Decorate. Prepare ½ recipe Royal Icing. Portion out half of the 

icing, add the black food coloring, and mix well. Thin with water 

(about 1 teaspoon) until the icing is the desired consistency for 

beadwork (p. TK). Fill a parchment paper cone with the black 

icing and another cone with the remaining white icing. Cut a small 

(¼-inch) hole in the tip of each cone. 

9. Using the white icing, affix assorted candies onto the truffles to 

create “eyeballs,” “brows,” and “lashes.” Add “pupils” by piping a 

small dot of black Royal Icing in the center of each “eyeball.” 

 
 

1. Cut black licorice strings into 1 ¾- to 2-inch pieces, allotting 6 
to pieces per truffle. Bend each piece into a half circle and set 
aside. (Or use licorice strings that come wound into a disk. Once 
unwound, they will form perfect arcs.)  

2. Replace the white chocolate with semisweet chocolate in Step 4 
(p. TK). Dip the truffles as instructed.  

3. Before the chocolate sets, gently press the licorice strings into the 
sides of each truffle to form the “spider legs.” (Each licorice string 
should stand upright in an arc.) You can also insert a pair of white 
jimmies for “fangs,” if desired. Refrigerate 10 to 15 minutes to allow the 
chocolate to set. 

4. Add two “eyeballs” to each spider using tiny candies and Royal 
Icing, as instructed above. 
  

Variation: Spider Truffles

2
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Makes about 2 ½dozen (2 ¾- to 3-inch) cookies 

This cookie is the very same chocolate-nut wafer that was the 

cornerstone of Usher family snacks throughout the years. Note: 
Increase the salt from ¾ teaspoon to 1 teaspoon if you plan to do 

the optional decorating with sugar. Trust me—the interplay of salt 

and sugar is incredibly addictive.

 
Cookie Key:

Complexity:                        Active Time: 

 
 
Prep Talk: Store in airtight containers at room temperature up to 1 week.

 
¾ cup all-purpose flour

¾ to 1 teaspoon salt 

1  ¼ cups granulated sugar, divided

½ cup butter-flavored shortening 

1 large egg

1 teaspoon pure vanilla extract

2 ounces premium unsweetened chocolate, melted and cooled 

1 cup walnut halves, lightly toasted and finely chopped

1 tablespoon vegetable oil (for greasing glass)

 
Decoration (optional)
½ recipe Royal Icing (p. TK), thinned for outlining (p. TK)

About ½ cup granulated sugar (for sifting)

 1. Position a rack in the center of the oven and preheat the oven to 375 

degrees F. Line two or more cookie sheets with parchment paper 

 2. Combine the flour and salt together in a small bowl and set aside for 

use in Step 4. 

 3. Place 1 cup sugar and the shortening in the bowl of an electric mixer 

fitted with a paddle attachment and beat on medium-low speed until 

well combined. Add the egg and vanilla extract; turn the mixer to 

medium speed and beat until light and fluffy, about 1 to 2 minutes. Add 

the melted chocolate (it should be cool but not set) and continue to 

beat until the mixture is uniformly blended. Scrape down the sides of 

the bowl as needed to ensure even mixing. 

 4. Turn the mixer to low speed and gradually add the flour mixture, 

mixing just until combined. Stir in the walnuts. 

 5. Roll the dough between your palms into 1 ¼-inch balls. For the most 

uniform balls, first portion the dough into mounds using a level 1 ½-inch 

(#50) scoop or 1 level tablespoon per mound; then roll into perfect 

balls. Place the balls 2 to 3 inches apart on the prepared cookie sheets. 

 6. Flatten the balls into 2 ¼- to 2 ½-inch disks with the bottom of 

a lightly greased glass dipped in the remaining sugar. To prevent 

sticking, make sure the glass bottom is thoroughly coated with sugar 

before each press. After every few presses, clean off the excess sugar 

that accumulates around the bottom edge of the glass.  

 7. Bake 7 to 9 minutes or until dry on top and firm to the touch. Cool 1 to 

2 minutes on the pan; then transfer to wire racks and cool completely 

before decorating or storing. 

 8. Decorate (optional). Fill a parchment pastry cone with Royal Icing, 

thinned for outlining (p. TK), and cut a very small hole (less than ½ 

inch diameter) in the tip. Place about ½ cup sugar in a sieve over a 

large bowl. 

 9. Work with one cookie at a time. Pipe a delicate Royal Icing cobweb 

on the back of the cookie and immediately sift sugar over the top. 

Shake the excess sugar off the cookie and into the bowl so it can be 

re-used on the other cookies. Repeat with the remaining cookies. 

Let the icing dry before storing as instructed above. Note: There 

will be leftover Royal Icing. Cover and store as directed (p. TK) for 

another use.  

1

Chocolate-Nut Cobweb Cookies
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Witches’ Fingers 
Makes about 6 dozen (4-inch) fingers 
You needn’t have a steady hand or any advanced decorating skill to 

make these crunchy cookie fingers. In fact, a few intentional “wrinkles” 

and “warts” will only enhance their deliciously creepy effect.

 
 
Cookie Key:

Complexity:                       Active Time: 
 
 
Prep Talk: Store in airtight containers at room temperature up to 

2 weeks. 

 
2 ½cups all-purpose flour

2 teaspoons ground cinnamon 

¾ teaspoon salt

1 cup (1 stick) butter-flavored shortening

1 (3-ounce) package cream cheese, room temperature

¾ cup granulated sugar

¼ cup firmly packed light brown sugar

1 large egg yolk

1 ¼ teaspoon maple extract, or to taste 

1 teaspoon pure vanilla extract 

About ¼ cup sliced almonds (1 per cookie, for the “nails”) 

 1. Position a rack in the center of the oven and preheat the oven to 350 

degrees F. Line two or more cookie sheets with parchment paper. 

 2. Combine the flour, cinnamon, and salt in a small bowl. Set aside for 

use in Step 4. 

 3. Place the shortening and cream cheese in the bowl of an electric 

mixer fitted with a paddle attachment and beat on medium speed 

until smooth. Gradually add the sugars and beat 1 to 2 minutes 

longer or until light and fluffy. Add the egg yolk and extracts, and 

mix until well combined. Scrape down the sides of the bowl as 

needed to ensure even mixing. 

 4. Turn the mixer to low speed and gradually add the dry ingredients, 

mixing just until combined. 

 5. Fill a cookie press with the dough and fit the end of the press with a 

¼- to ¾-inch round pastry tip. Cover any dough that is not in use 

with plastic wrap to keep it from drying out. (Note: Piping through a 

traditional pastry bag is possible, but because the dough is firm, this 

approach will require a lot of force. To avoid hand fatigue, a cookie 

press is a far better option. If you don’t own a cookie press, the 

dough may be hand-shaped by rolling it into cylinders and following 

the other shaping instructions in Step 6.) 

 6. Press the dough onto the prepared cookie sheets into ¾-inch-

diameter cylinders, each about 3 ½ inches long. For the most 

lifelike fingers, pipe the cookies no more than two-thirds the width 

of an actual adult finger, as the dough will spread during baking. 

Should the dough break while you are pressing, no worries. Simply 

pinch the pieces together so they bake into one “finger.” And 

remember: In this case, gnarly is better than neat. Apply varying 

pressure as you pipe to create wrinkled “knuckles.” If desired, score 

deeper “wrinkles” into the “knuckles” with a paring knife, taking care 

not to cut completely through the cookies.  

 7. Press a sliced almond into one end of each cookie to make the “nail.” 

 8. Bake 10 to 12 minutes until very lightly browned. About midway 

through baking, press any “nails” that have shifted back into place. 

While the cookies are hot from the oven, gently push in the sides to 

make the fingers more three-dimensional. (The cookies will spread 

and flatten a little during baking.) Let the fingers cool on the cookie 

sheets until they can be easily moved without breaking, about 3 to 

5 minutes. Carefully transfer to wire racks with an offset spatula and 

cool completely before storing. 

 

1
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Makes about 1 1/2 dozen (3-inch) triangles 
A touch of natural cinnamon or orange extract adds the seasonal spice 

to this styling variation on Classic Icebox Cookie Dough. 
 
Cookie Key:

Complexity:                      Active Time: 

 
 
Prep Talk: For best results, the dough must be chilled for 1 to 2 hours 

before shaping and then for another 1 to 2 hours before slicing—so 

plan accordingly. Shaped dough can be stored in the freezer up to 1 

month with minimal loss of flavor if tightly wrapped in plastic and then 

foil. When you’re ready for cookies, simply slice and bake. Store baked 

cookies in airtight containers up to 5 days. For the crunchiest eating, 

enjoy within 24 hours.

 
1 recipe Classic Icebox Cookie Dough (p. TK), less  

1/4 teaspoon baking soda 

2 teaspoons natural cinnamon or orange extract, or other clear      

    flavoring (p. TK)

About 34 to 35 drops orange soft gel food coloring (p. TK)

About 2 drops red soft gel food coloring (optional) 

About 10 to 11 drops yellow soft gel food coloring 

1. Prepare 1 recipe Classic Icebox Cookie Dough through Step 3 

(p. TK), but reduce the baking soda by 1/4 teaspoon and add the 

cinnamon, orange, or other clear extract along with the vanilla 

extract. (Note: Dark extracts like black walnut and maple are also 

wonderful, especially in the fall. However, use them more sparingly—

unless you don’t mind tinting the dough.) 

2. Divide the dough into two equal portions. 

3. Combine the first half of the dough with one-quarter of the second half. 

Add enough orange food coloring to the combined mass to make a 

bright orange shade. Mix well to evenly distribute the color. Intensify the 

orange color by adding the red food coloring, if desired. Mix well. 

4. Divide the remaining dough into two portions, one about three 

times the size of the other. To the larger portion, add enough yellow 

food coloring to make a bright yellow shade and mix well. Leave the 

smaller portion as-is.  

5. Flatten the three colors of dough into separate disks and wrap each 

tightly in plastic. Refrigerate 1 to 2 hours before shaping in Steps 6 

to 7, below. 

6. On a lightly floured surface, shape the yellow dough into a 3 ½ x 4 

½-inch rectangle, about ½ to ¾ inch thick. Shape the orange dough 

into a 3½ x 4 ½-inch rectangle, about 1 ½ to 1 ¾ inch thick. Lightly 

brush the top of the yellow rectangle with egg wash (p. TK) and set the 

orange rectangle on top. Gently press the two rectangles together. 

7. Shape the remaining white dough into a 1 x 4 ½-inch rectangle, 

about ½ to ¾ inch thick, and affix it to the top-center of the orange 

dough with egg wash. The resulting log should be about 2 3/4 

inches tall at the highest point, with a cross section that completely 

fills a 3 1/4-inch triangle cookie cutter (see photo, p. TK). 

8. Wrap the log in plastic and freeze 1 to 2 hours or until quite firm and 

easily sliced without misshaping. (Don’t worry about the irregular 

edges; they will be trimmed in the next step.) 

9. Cut the log crosswise into ¾-inch-thick slices. Cut each slice into a 

triangle using a 3¼-inch triangle cookie cutter, taking care to lop off 

the uneven edges of the log. 

10. Transfer the triangles to parchment paper–lined cookies sheets. To 
mimic candy corn as closely as possible, trim two opposing sides of 
each triangle to make it narrower; then blunt the triangle corners by 
gently patting them with your fingertip. Bake and cool as indicated on 
page TK. Note: Be sure to bake the scraps as well. Though they won’t 
look like candy corn, they will be tasty. 

 

 Candy Corn Cookies


