
While little ghosts and goblins will have fun on Halloween, knocking on your door
for treats, many people of all ages enjoy the special Halloween goodies. Here are
a few light-hearted recipes to delight your family and friends.

BLACK CAT CUPCAKES 

1-1/4 cup Oreo® cookie crumbs 18-1/4 oz chocolate cake mix 

24 pcs Halloween Oreo® cookies 16 oz chocolate frosting 

black string licorice jelly beans semisweet chocolate chips 

Preheat oven to 350°. Prepare 24 - 2” muffin cups with cooking spray and flour;

set aside. 

Prepare cake mix according to package directions; stir in cookie crumbs. Spoon

batter into prepared muffin cups. Bake for 25 minutes. Remove from pans and cool

on wire rack. 

Make cat faces on each of the remaining 24 cookies: using some frosting, attach

four 1” licorice strings for whiskers, 2 jelly bean halves for eyes and 2 chocolate

chips for ears. Let set at least 30 minutes. 

Frost cupcakes with remaining frosting. Stand cat faces on edge on each cup-

cake and place a 3” piece of licorice string on the back half of each cupcake for tail. 

Makes 24 cupcakes 

JACK-O-LANTERN COOKIES 

9 oz chocolate wafer cookies 1/2 cup smooth peanut butter 

black licorice candy 24 oz vanilla flavor almond bark 

orange paste food coloring 

Spread a small amount of peanut butter on the flat side of the

cookies; top with remaining cookies. Cut licorice into triangles and squares to make

faces. Melt almond bark following package directions. Remove from heat and tint

with food coloring. 

Using tongs, dip each sandwich cookie in melted candy, coating completely.

Gently shake each cookie to remove excess coating. Place on a wire rack with

waxed paper underneath. Place licorice pieces on the cookies for faces and cool

completely before removing from rack. 

Makes 20 cookies 

WITCHES’ HATS

1 oz unsweetened baking chocolate squares

1 cup miniature marshmallows 3 tbs corn syrup 

3 cups puffed rice cereal       12 oz semisweet chocolate chips 

Preheat oven to 350°. 

In a saucepan, melt unsweetened chocolate and marshmal-

lows. Add corn syrup. While chocolate is melting, place puffed ce-

real in a shallow pan and bake for 10 minutes, then place in large

bowl. Pour chocolate mixture over puffed cereal. Stir to coat cere-

al evenly and form into 8 cones, flattening large end to make brim. 

In a double boiler, melt chocolate chips. Dip cones into melted

chocolate to coat and place on waxed paper to cool and harden.

Makes 8 servings 

HALLOWEEN PUNCH 

12 oz frozen orange juice concentrate  

12 oz white grape juice 2 Lt 7-Up 

1 pt sherbet, lemon or lime green food coloring 

Mix together orange juice, white grape juice, 7-Up, sherbet, and

several drops of green food coloring. For adult party, add rum or

vodka to taste.  

If desired, serve with large, buoyant, well-washed plastic spiders

on the top! 

Makes 24 servings 

MONSTER MUNCH 

3 cups puffed rice cereal 1 cup apricots, chopped

1 cup raisins   1 cup dry roast peanuts, unsalted 

1/3 cup butter 1 Lb. marshmallows

1/2 cup peanut butter 

In a large bowl, combine cereal, apricots, raisins and

peanuts. 

In a microwave safe 13x9” pan, melt butter and marshmallows on high for 2

minutes. Stir, add peanut butter and cook on high 2 minutes longer. Stir until well

blended, add cereal mixture and toss until well coated. 

Working quickly with greased hands, form into balls, using about 1/2 cup mix-

ture per ball. If mixture begins to harden, cook on high for 30 seconds, or until

softened. If desired, mixture may be spread in unbuttered 13x9” dish and cooled

and cut into bars. 

Makes 1 dozen balls or 2 dozen bars 

BOO BITES 

1/4 cup margarine or butter 30 large marshmallows or 3 cups miniature

1/4 cup light corn syrup marshmallows 

1/2 cup creamy peanut butter 1/3 cup semi-sweet chocolate chips  

1/2 cups crisp rice cereal 

Line a cookie sheet with wax paper. 

Melt butter in large saucepan over low heat. Add marshmallows. Cook, stirring

constantly, until marshmallows are melted. Remove from heat. Add corn syrup; stir

until well blended. Add peanut butter and chocolate chips; stir until chips are melt-

ed and mixture is well blended. Add cereal; stir until well coated. Cool slightly. 

With wet hands, shape mixture into 1-1/2 inch balls; place balls on prepared

cookie sheet. Cool completely. Store in cool, dry place. 

About 4 dozen bites.

HALLOWEEN CRISP CANDY CORN TREATS 

1/2 cup butter 10 cup crispy rice cereal 9 cups miniature marshmallows

2 cups mix of candy corn and Indian candy corn

3/4 cup miniature chocolate chips Candy pumpkins Orange food coloring 

In a large bowl, combine rice cereal, candy corn and miniature chips.

Melt butter and marshmallows; stir until smooth. Add orange food coloring to

marshmallow mixture and to cereal mixture; stir quickly to combine. 

Spread on a large buttered jelly roll pan; press with buttered hands.

While warm, press on candy pumpkins spaced about 1 inch apart.

Refrigerate and cut into squares. 
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VERNONIA COMMUNITY CHURCH

Grant Williams, Pastor

957 State Avenue

Vernonia, 503 429-6790

Sunday Breakfast 9:00 a.m.

Morning Worship 9:45 a.m.

*B.L.A.S.T. w/Nursery 10:00 a.m.

*Bible Learning and Scripture Training

Wednesday Prayer Meeting 7:00 p.m.

CHURCH OF JESUS CHRIST

OF LATTER DAY SAINTS

Jeff Cheney, Branch President

1350 E. Knott Street

Vernonia, 503 429-7151

Sacrament Meeting, Sunday 10 a.m.

Sunday School & Primary 11:20 a.m.

Relief Society, Priesthood and

Young Women, Sunday 12:10 p.m.

ST. MARY'S CATHOLIC CHURCH

Rev. Luan Tran, Administrator

960 Missouri Avenue

Vernonia, 503 429-8841

Mass Schedule 

Sunday 12:00 Noon

Religious Education

Sunday 10:30 a.m.

VERNONIA FOURSQUARE CHURCH

Carl Pense, Pastor

850 Madison Avenue

Vernonia, 503 429-1103

Sunday Worship Service: 10:30 a.m.

Children’s Sunday School 

SEVENTH DAY ADVENTIST

John Aitken II, Pastor, 396-1856

2nd Ave. and Nehalem St.

Vernonia, 503 429-8301

Morning Worship, 9:15 a.m.

Bible Study 10:30 a.m.

FIRST BAPTIST CHURCH

John Cahill, Pastor

359 “A” Street

Vernonia, 503 429-1161

Sunday School 9:45 a.m.

Morning Worship 11:00 a.m.

Evening Worship Saturday, 6:00 p.m.

ASSEMBLY OF GOD

662 Jefferson Ave., Vernonia, 

Sunday School 9:45 a.m.

Morning Worship 11:00 a.m

NEHALEM VALLEY BIBLE CHURCH

Gary Taylor, Pastor

Grant & North Streets

Vernonia, 503 429-5378

Sunday School 10:00 a.m.

Morning Worship 11:00 a.m.

Nursery available

Wednesday Service 7:00 p.m.

VERNONIA CHRISTIAN CHURCH

Sam Hough, Evangelist

410 North Street

Vernonia, 503 429-6522

Sunday School 9:45 a.m.

Morning Worship 11:00 a.m.

Every Wednesday:

Ladies' Bible Study 9:30 a.m.

Ladies’ Worship 10:00 a.m.

Children’s Choir  3:00 p.m.

Family Bible Study 7:00 p.m.

ST. AUGUSTINE (CANTERBURY)

EPISCOPAL CHURCH

375 North St. (Vernonia Grange Hall)

Vernonia, 503 705-2173

Please call for service schedule.

Church Directory


