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Orwell Arts kitchen news le/er 

Hello kitchen team 

Welcome to the Halloween edi4on of our newsle8er. 

We hope this finds you all well. 

So its spooky season and whether you like a li8le scare or not we 
hope you find some fun recipes and puzzles to keep you entertained. 

Check out all the wonderful baking that folks have been geBng up to 
at home and try you hand guessing which staff member is under all 
that face paint and costumes? 

Tickle your funny bones with some Spooktacular jokes on the giggles 
page 

 



All Soul’s Day is celebrated the first day of winter on the 1st of 
November. It was believed that the spirits of the dead and other 
supernatural creatures – fairies, witches and goblins – were about 
that night and the accessibility of the supernatural made it a 
propi4ous night for fortune telling.  

The begging of treats probably evolved from the custom of begging 
peat for the bonfires “to scare the witches.” Later harvest elements, 
pumpkins, apples and nuts, were added from the Roman worship of 
Pomona, the goddess of the harvest, whose fes4val was around the 
same 4me. The Cel4c and the Roman elements combined in the jack-
o’-lantern, the fire in the pumpkin or turnip.  

The name “Hallowe’en” itself comes from the Chris4an influence, as 
the feast is on the eve of All Saints’ Day, 1st of November, making 31st 
of October All Hallow’s Eve. Within the cycle of the Chris4an year, 
even though its origins are pagan, Hallowe’en can be experienced as 
a natural transi4on from Michaelmas to Mar4nmas, leading on to 
Advent. The candle inside the pumpkin or turnip, both fruits of the 
earth, is like the very last memory and aZerglow of the summer sun 
with its ripening strength.  



It’s that spooky 4me of year when we get our craziest or 
spookiest ou[its on can you guess who is wearing these 
mysterious and kooky Halloween costumes ? 



pumpkin soup 
a nice wee recipe to use up some of that pumpkin flesh when you are carving out your 
pumpkins. If you don’t have pumpkin you can use squash, carrots and sweet potato it will be 
just as yummy and orange 

you need 

1 x          onion 

1 kilogram of      pumpkin 

2 cloves of           garlic 

500 millilitres of vegetable stock 

juice of 1              lime 

200 millilitres of cream 

1 teaspoon of     ginger 

1 teaspoon of     nutmeg 

Fry the onion and pumpkin in oil for 2 minutes 

Add the garlic and cook for another minute 

Add ginger and nutmeg 

Add stock and bring to boil simmer un4l pumpkin is soZ 

Let cool slightly and blend with s4ck blender or use a potato masher if you 
don’t have one. 

Return to a low heat and add cream and lime s4rring over the heat 

Serve with crusty bread  

 

enjoy 
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Pumpkin head peppers 

You need 

4 x                          peppers red yellow or orange 

1 x             onion 

2 x cloves             garlic 

Any veg such as  carrot courge/e sweetcorn 

200 grams of       cous cous  

Or packet of instant grains 

ball of          mozarella 

heat your oven to 180 degrees 

cut the tops off the peppers and clean out seeds 

using a small sharp knife cut spooky pumpkin faces into the peppers this can be 
tricky you might want to ask for help 

chop all veg you have into small chunks fry onion and garlic then add your 
other veg and soZen 

make your cous cous or packet grains according to instruc4ons 

mix cooked veg with prepared grains and put a spoonful of mixture in each 
pepper pull mozzarella apart and place a layer on top of cous cous mix cover 
with sous cous then another layer of cheese keep going un4l peppers are full 

pop tops on peppers and place in a roas4ng 4n cover with 4nfoil and cook in 
oven for 35 minutes remove 4nfoil and cook for a further 10 minutes 

 



Boo-scoB 
some grown up spooky Italian inspired treats perfect with a cup of coffee this halloween 

You need 

120 ml of             vegetable oil 

200 grams  of      sugar 

420 grams of       all purpose flour 

3 x          eggs 

1 tablespoon of  baking powder  

2 teaspoon          vanilla extract 

large bar        white chocolate 

        chocolate drops or currants or raisins 

Heat oven to 190 degrees and line a large baking tray with grease proof paper 

Mix together the oil sugar eggs and vanilla extract 

Mix the flour and baking powder together then mix in the oil mixture 

Form the dough in to long log shapes the length of the baking sheet and press down to a 1/2 
inch thick 

Bake in the oven for 25-30 minutes 

Take out the oven and let cool for 10 minutes when cool slice the logs into ½ inche slices lay 
on the baking tray side up and bake for another 10-12 minutes turning biscuits over once 
halfway through cooking 4me 

The biscuits should be golden brown  

let biscuits cool completely 

melt the white chocolate in the microwave checking it every ten seconds or in a pan you 
may need to add a li8le milk to keep the chocolate smooth 

dip one end of a cooled biscuit in the chocolate then place 2 raisins or choc drops for eyes 

do this with all biscuits  

enjoy 



We are s4ll hos4ng zoom tea breaks twice a week at 2.30pm on a Tuesday and 10.30 am on 
a Thursday here is a photo of some of us enjoying a cuppa together at one of these. Can you 
spot the special guest? 

 

Please see the Garvald website for more informa4on about all the tea breaks happening 
across Garvald 

Another way of staying in touch is sharing what we have been up to in the news le8er here 
is some of the amazing baking that Kirsty L, Callum S, Shannon C have been up to and some 
gorgeous exerts from Kieran T’s sketch book. Keep the pictures coming guys                                                                    

 

 
Spooky jokes 



 
              How do you make a skeleton laugh ? 

                 Tickle their funny bone. 

Knock, knock 

Whos there? 

Boo 

Boo who? 

Don’t cry it’s just a Halloween costume 

Whats a ghosts favourite desert? 

I scream 
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0\hat’s -*/a vampires least favourite meal ? 

A steak 

What is a vampires favourite fruit 

A neck-terine 

What do ghosts give to trick or treaters? 

Booberries 



Black Cat Origami 

 



Halloween Word search 

 
 

Baked Apple 
Pumpkin 
Face Paint 
Lantern 

Costume 
Bat 
Black Cat 
Magic 

Cinder Toffee 
Ghost 
Black Berry Pie 
Boo 

 



 

We hope you enjoyed this news le8er and we look forward to hearing about 
the spooky treats and devilishly delicious dishes you have conjured up. 

We hope you have a wonderful halloween however you choose to celebrate. 

As requested I have included some pictures of our new kitchen mascot. I 
wonder what Ringo would make of him? He s not quite a black witches cat but 
he is a very handsome boy who’s favourite hobbies seem to be sleeping mostly 
on my bed ea4ng and chasing yellow string. He would love to meet you all. 

 

                                                                                                             


