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This specially selected activity pack is designed

with care and creativity to brighten the day and

engage the mind. Inside, there’s a variety of fun

and meaningful activities—from puzzles and

memory games to arts, crafts, and gentle

exercises—each chosen to entertain, inspire, and

support wellbeing.
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‘Goul’ash

‘Spook’etti

‘Zom’ beef Stew

Sand ‘Witches’

Sausage and Monster Mash

MENU INSPIRATION 

HALLOWEEN MENU 

CLASSIC BONFIRE NIGHT MENU 
After being outside in the colder November air watching the fireworks,
Autumn inspired warming dishes will be perfect! 

Baked Potatoes
Chilli Con Carne
Sausage Baps

MEALS:

MEALS: 

Some dishes like ‘Devilled Eggs’ or ‘Bloody Mary’ cocktails are already perfectly
named for Halloween but if not, with a few alterations, your menu can really
capture the spirit! 

‘Boo’ berry Pie

Spoo Key Lime Pie 

Trick or Treacle Tart

DESSERTS

Blend wilted spinach with a tbsp
water and stir through the
cooked pasta to turn it green! 

‘Boo’nana and Toffee Pudding

Toffee Apples

Baked Bananas

‘Bangers’ and Mash
Pumpkin or Butternut Squash Soup served
with toasted cheese sandwiches



Yields: Approx. 4 servings

Prep Time: 20 mins

Cook Time: 21 mins

Sweat the onion, carrot, spring onion and garlic in vegetable oil until tender.
Add the cooked rice, kidney beans, peas and paprika, seasoning to taste.
Remove from the heat and cool whilst you prepare the peppers.
Preheat oven to 200ºC (180ºC fan oven) mark 6
Carefully cut the tops off the peppers, scoop out the pith and seeds and, with a
sharp knife, cut out spooky face.
Fill with the rice mix, brush with oil and bake in the oven for 15 mins.
Remove from oven, drizzle with pesto and serve with salad.

INSTRUCTIONS

INGREDIENTS

4 Orange Bell Peppers 

25ml Vegetable Oil

1 Finely Chopped Onion

2 Sliced Spring Onion

1 tsp Crushed Garlic

100g Country Range Cooked Basmati Rice

25g Country Range Kidney Beans

15g Country Range Fancy Peas

1 tsp Country Range Ground Paprika 

50g Country Range Green Pesto

STUFFED PEPPERS



BONFIRE NIGHT: MULLED CIDER

INGREDIENTS

1½ ltr Cider

2 Cinnamon Sticks

4 Cloves

2 Star Anise

4 tbsp Ginger Syrup (from a jar of

stem ginger)

1 Orange, ½ juiced and ½ sliced

1 Apple, sliced

3 tbsp Light Soft Brown Sugar

Place all the ingredients, except the apple and orange slices, into a large

saucepan

Gently bring to a simmer for 10 minutes, until the sugar has dissolved

Carefully strain and pour into heatproof mugs

Decorate each glass with a slice of the apple and orange, and serve warm

INSTRUCTIONS

A simple recipe perfect to warm
all the residents after watching

the fireworks outside! 



COOKIE MONSTERS:
SHORTBREAD
Making cookie monsters can be a tasty way to get
all your residents involved at Halloween. Get
everyone together and bake up some cookies, once
cooled, start decorating!

55g (2oz) Caster Sugar

125g (4oz) Unsalted Softened Butter 

180g (6oz) Plain Flour

INGREDIENTS

Beat the butter and the sugar together until

smooth

Stir in the flour to get a smooth paste

Turn on to a work surface and gently roll out

until 1cm (½in) thick

Cut shortbread into rounds, fingers or use a

Halloween inspired cookie cutter and place

onto a baking tray

Sprinkle with a little more sugar and chill in the

fridge for about 20 minutes

Bake in the oven for 15–20 minutes, or until pale

golden-brown

Set aside to cool on a wire rack, when cooled,

decorate!

METHOD

Icing Mini
Marshmallows

Chocolate
Buttons
Sprinkles

Marzipan
Sweets

TIME SAVER!

DECORATE WITH...
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