
Recipe title:  Cream Cheese Pumpkin Bar with Praline Topping 
Recipe source or inspiration:  CookiesaAndCups.com 

Recipe:  
Ingredients: 
1/2 cup butter, room temperature 1 cup light brown sugar 

1 tablespoon pumpkin pie spice 1 teaspoon vanilla 
2 eggs 
1 teaspoon kosher salt 

1/2 teaspoon baking soda 1/2 teaspoon baking powder 1 cup canned pumpkin 
1 cup flour 
FILLING 

8– ounces cream cheese, room temperature 1/3 cup granulated sugar 
1 egg 
1 teaspoon vanilla 

PRALINE TOPPING 
1/4 cup cold butter 
1/2 cup light brown sugar 3/4 cup flour 

3/4 cup chopped pecans 
 
Instructions 
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1 Preheat oven to 350°F. Line a 9×13 baking dish with aluminum foil and coat with non 
stick spray. Set aside. 
2 In the bowl of your stand mixer fitted with the paddle attachment mix the butter and 

brown sugar together for 2 minutes in medium speed. Add in the pumpkin pie spice and 
mix for 20 more seconds until incorporated, scraping the sides of the bowl as 
necessary. Add in the vanilla, eggs, salt, baking soda, and baking powder and continue 

mixing until smooth. 
3 Mix in the pumpkin on low speed until combined and then finally add the flour, mixing 
until just incorporated. 

4 Spread half of this batter into the bottom of the prepared pan. Transfer the remaining 
batter into a small bowl while 
you make your filling. 

FILLING 
1 In the clean bowl of your stand mixer, fitted with the paddle attachment mix the cream 
cheese and sugar until smooth. Add in the egg and vanilla continuing to mix on medium 

speed until combined. 
2 Spread the filling onto the batter in the pan and top with the remaining batter. 
PRALINE TOPPING 

1 In the clean bowl of your stand mixer fitted with the paddle attachment, beat the butter 
and brown sugar until smooth. Add in the flour and pecans and mix until crumbly and 
combined, about 1 minute. 

2 Sprinkle this mixture on top of the pumpkin batter. 
3 Bake for 30-35 minutes until the center is set to the touch. 

https://cookiesandcups.com/cream-cheese-filled-pumpkin-praline-bars/print/26245/


4 Allow to cool on a wire rack completely and cut into bars. 
 

P.S. I also topped mine with crushed almond ROCA candies 

  



Recipe title:  Raw Witches Fingers 
Recipe source or inspiration:  https://www.forkandbeans.com/2012/10/10/raw-

witches-fingers/ 
Recipe:  
Raw Vegan, Gluten, egg, dairy and refined sugar-free 

 
Makes 8 fingers 
 

INGREDIENTS: 
2 dates*, chopped with pits removed + 1 Tb water 
1/3 c. raw walnuts 

1/3 c. raw almonds 
1/3 c. raw cashews 
1 Tb raw cacao powder 

4 raw almonds, sliced in half 
 
*Depending on size and your sweetness preference, you could absolutely adjust to 

number of dates. I should have used more than 2 dates.  
 
DIRECTIONS: 

1. In a food processor, blend dates and water until a rough paste is formed. 
2. Add nuts and cacao. Blend until a dough forms. 
3. Using 1 Tb of dough, form into finger shapes with hands. 

4. Place almond slice at the tip for fingernail. 
5. Chill for 15 minutes or devour immediately. 
 

NOTES: 
I soaked the nuts before making this to help digestion. (Almonds 8-12 hours; walnuts 4-

8 hours; cashews 2-3 hours.) 
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Recipe title:  Deviled Eyeballs 
Recipe source or inspiration:  Website: lacocinadeleslie.com 

Recipe:  
Deviled Eyeballs 
 

8 hard-boiled eggs 
2 fully ripened avocados. pitted, peeled, and diced 
1 tablespoon lime juice  

1/2 teaspoon salt 
1/4 teaspoon ground black pepper 
1/8 teaspoon ground red pepper (cayenne)  

1 tablespoon grated horseradish, drained (optional) 
 
Peel the hard-boiled eggs; cut in halves lengthwise. Remove yolks to medium bowl; 

arrange whites on serving platter. To bowl with yolks, add avocados and lemon juice; 
mash until smooth, mixing well. Season with salt and peppers. For extra flavor, stir in 
the tablespoon of grated horseradish, if desired. Fill each egg white half with heaping 

tablespoon of mixture, piling high; sprinkle with herbs, if desired. 
 
To make devilish eyes: Thinly slice roasted red peppers to create veins on eyeballs, or 

drizzle tops with bottled red hot sauce. Top with sliced black olives.  
 

  



Recipe title:  Sweet potato and black pepper biscuits 
Recipe source or inspiration:  Halloween Parties by Lori Hellander 

Recipe:  
 

These sweet and spicy biscuits are so good it’s scary.  

 

Makes 10 biscuits 

 

1 ¼ pounds sweet potatoes 

3 tablespoons orange juice 

3 tablespoons unsalted butter, melted 

1 ½ cups all-purpose flour 

1 tablespoon baking powder 

1 teaspoon sugar 

½ teaspoon baking soda 

½ teaspoon salt 

1/8 teaspoon ground cloves 

1/8 teaspoon coarse-ground black pepper 

 

1. Preheat the oven to 400 degrees F. Lightly grease a 9-by-9-inch baking pan or baking sheet. 

2. Place the sweet potatoes on the pan and bake for 1 ¼ hours, until very soft. Cool, peel, and 

mash enough pulp to equal 1 cup.  

3. In a medium bowl, stir the sweet potatoes, orange juice, and butter together until well 

combined. Add the flour, baking powder, sugar, salt, cloves, and pepper. Knead the mixture 

in the bowl until a soft dough forms.  

4. Turn the dough out onto a well-floured surface and knead until smooth. Pat the dough out to 

a circle about 6 inches in diameter and ½ inch thick. Cut out eight biscuits with a 2-inch 

cutter dipped in flour. Gather the scraps, pat out again, and cut two more biscuits.  

5. Place the biscuits, barely touching one another, on the prepared pan and bake for 15 to 20 

minutes, until the bottoms are lightly browned.  


