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Poison Apple Punch
Spooky Halloween Party Drink – Alcoholic & Non-Alcoholic Versions

Alcoholic Version
Ingredients:
- 	4 cups apple cider

- 	2 cups cranberry juice

- 	2 cups pomegranate juice

- 1 ½ cups spiced rum (or Fireball whiskey)

- 1 cup grenadine syrup

- 1–2 apples, thinly sliced

- 1–2 cups club soda or ginger ale

- Optional: cinnamon sticks, star anise, or whole cloves

Instructions:
1. Combine cider, juices, rum, and grenadine in a 
punch bowl.

2. Refrigerate for at least 1 hour.

3. Add ice and top with soda or ginger ale.

4. Garnish with apple slices and spices.

Non-Alcoholic Version
Ingredients:
- 4 cups apple cider

- 2 cups cranberry juice

- 2 cups pomegranate juice

- 1 cup grenadine syrup

- 1–2 apples, thinly sliced

- 1–2 cups ginger ale or sparkling water

- Optional: gummy worms, plastic spiders, or cinna-
mon sticks

Instructions:
1. Mix cider, juices, and grenadine in a punch bowl.

2. Chill for 1 hour.

3. Add ginger ale or sparkling water before serving.

4. Garnish with apple slices or spooky candies.

 

~ Serving Tips
• Serve in a black cauldron punch bowl.

• Add dry ice for bubbling, spooky effect.

• Freeze apple slices or spiders in ice cubes.

• Use glass mugs or goblets for dramatic color.

~ Mystery Party Twist
•	 Label one cup as ‘Poisoned’ and turn it into a 

game.

• 	 Set up potion bottles so guests can 
mix their own brews

#31DAYSOFMYSTERY #HALLOWEENCOUNTDOWN #MURDERMYSTERYPARTY #NIGHTOFMYSTERY
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Witches’ Brew Stew
A hearty Halloween crockpot recipe to fuel detectives before the mystery begins. Perfect for serving 
bubbling from a cauldron at your Halloween party!

Ingredients:
2 lbs beef stew meat (or chicken/mushrooms)

4 large carrots, chopped

4 potatoes, diced

1 onion, chopped

3 cloves garlic, minced

1 cup mushrooms, sliced

2 celery stalks, chopped

1 can (14 oz) diced tomatoes

4 cups beef or vegetable broth

2 tbsp tomato paste

1 tsp dried thyme

1 tsp rosemary

2 bay leaves

1 tsp smoked paprika

Salt & pepper to taste

Optional: ½ cup red wine (for a ‘vampire’s kiss’)

Instructions
1. 	Prep the cauldron – Place your crockpot on 

low heat.

2. Combine ingredients – Add meat (or protein 
of choice), vegetables, tomatoes, broth, and 
tomato paste. Stir well.

3. Season the spell – Add thyme, rosemary, bay 
leaves, paprika, garlic, salt, and pepper. If using 
wine, pour it in now.

4. Let it bubble – Cook on low for 6–8 hours or 
high for 3–4 hours, until meat is tender and 
veggies are soft.

5. Stir before serving – Remove bay leaves & give 
the stew a good stir before ladling into bowls.

Serving Tips
• 	 Serve from a black cauldron (ceramic or plastic 

lined with a crockpot insert).

• 	 Float olive ‘eyeballs’ or breadstick ‘witch’s fin-
gers’ on top for creepy flair.

• 	 Portion into mini cauldrons or black mugs for 
individual servings.

	 #31DaysOfMystery  
#HalloweenCountdown 
 #MurderMysteryParty  
#NightOfMystery
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Pukin’ Pumpkin
Ingredients:
For the Pumpkin Setup: 

1 small to medium pumpkin (round works best) 
Tortilla chips, pita chips, or veggie dippers 
(Optional) Small bowl of queso or salsa to place 
in the top of the pumpkin

For the Guacamole: 
- 3 ripe avocados 
- 1 small lime (juiced) 
- 1 small tomato (seeded & diced) 
- 1/4 cup red onion (finely chopped) 
- 1 jalapeño (seeded & minced — optional) 
- 2 tbsp fresh cilantro (chopped) 
- 1/2 tsp salt (more to taste) 
- 1/4 tsp ground cumin (optional)

Instructions
- 	 Carve the pumpkin: Slice off the top, scoop 

out the insides, and carve a simple face with a 
wide, open mouth.

- 	 Mix the guacamole:  
• Mash avocados in a bowl until mostly smooth 
but still a little chunky. 
• Stir in lime juice, onion, tomato, jalapeño, 
cilantro, salt, and cumin.  
• Taste and adjust seasoning.

- 	 Assemble the puke effect: Place the pumpkin 
on a large serving platter. Spoon the guac so it 
looks like it’s flowing out of the mouth and pool-
ing onto the platter.

- 	 Add chips & extras: Arrange tortilla chips 
or veggies around the “puddle.” For an extra 
creepy bonus, hollow out a spot in the top of 
the pumpkin and nestle a small bowl of salsa or 
queso inside — giving guests the option of guac 
or “pumpkin brains.”

Serving Tips
- 	 Keep it fresh: Press plastic wrap against the 

guac’s surface until serving, or stir in extra lime 
juice to prevent browning.

-	 Light it up: Drop a battery-powered tea light 
inside the pumpkin for an eerie glow.

-	 Gross it out: Drizzle a little salsa through the 
guac puddle for a “chunky” stomach-turning 
effect that’s still delicious.

	 #31DaysOfMystery  
#HalloweenCountdown 
 #MurderMysteryParty  
#NightOfMystery
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Blood Bag Cocktails
Ingredients:
•	 4 cups cranberry juice (or cherry juice for 

sweeter taste)

•	 2 cups fruit punch or Hawaiian Punch

•	 1 cup lemon-lime soda (for fizz)

•	 1 cup vodka or rum (optional — leave out for 
family-friendly version)

•	 Ice

Optional extras for creep factor:

•	 A splash of grenadine for deeper blood-red 
color

•	 Red licorice straws or black straws for serving

How to Assemble Your Blood Bags
•	 Mix all ingredients in a large punch bowl or 

pitcher. Chill until icy cold.

•	 Use a funnel to carefully pour the punch into 
clean, food-safe IV-style blood bags (these are 
inexpensive and widely available online).

•	 Seal each bag tightly and refrigerate until ready 
to serve.

•	 Hand them out to guests with a wink and watch 
their faces as they realize they’re about to sip 
“blood”!

Serving Tips for Maximum Spook
Display on ice trays: Arrange your filled blood 

bags in a cooler or cauldron filled with ice for a 
chilling presentation.

Label your bags: Write spooky names like Type 
O(uch!), Dracula’s Delight, or Victim No. 13 on 
the labels.

Prop it up: Pair drinks with hospital or lab props 
(syringes, clipboards, rubber gloves) to make 
the theme immersive.

Glow it up: Place under blacklight — the red 
punch glows creepily under UV!

🛒 Get Your Own Blood 
 Bags for Cocktails

The beauty of this spooky sip is that it’s flexible — you can use your favorite red punch recipe 
 or spike it with a wickedly strong spirit. Here’s a base recipe to get you started:

#31DAYSOFMYSTERY  #HALLOWEENCOUNTDOWN  #MURDERMYSTERYPARTY  #NIGHTOFMYSTERY

https://www.amazon.com/dp/B07R5LSK6P?linkCode=ssc&tag=onamznightofm-20&creativeASIN=B07R5LSK6P&asc_item-id=amzn1.ideas.14EGX4F3W3WJ8&ref_=aip_sf_list_spv_ons_d_asin
https://www.amazon.com/dp/B07R5LSK6P?linkCode=ssc&tag=onamznightofm-20&creativeASIN=B07R5LSK6P&asc_item-id=amzn1.ideas.14EGX4F3W3WJ8&ref_=aip_sf_list_spv_ons_d_asin
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Mummy Dogs
Ingredients:
•	 1 can refrigerated crescent roll dough (or puff 

pastry, sliced into strips)

•	 8 hot dogs (any variety—classic, veggie, or 
cocktail-size for minis)

•	 Mustard or ketchup (for “mummy eyes”)

•	 Optional: shredded cheese, sesame seeds, or 
“blood” dipping sauces

Instructions
•	 Preheat oven to 375°F (190°C).

•	 Unroll crescent dough and cut into thin strips 
(about ¼ inch wide).

•	 Wrap each hot dog with dough strips, leaving 
small gaps to look like mummy bandages.

•	 Place wrapped hot dogs on a parchment-lined 
baking sheet.

•	 Bake 12–15 minutes, until dough is golden 
brown.

•	 Remove from oven and cool slightly.

•	 Dot two tiny “eyes” on each mummy with mus-
tard or ketchup.

Serving Tips
•	 Serve your mummies upright in a caul-

dron-style bowl for a dramatic reveal.

•	 Pair with spooky dipping sauces: “blood” 
(ketchup or sriracha), “slime” (guacamole), and 
“mystery mustard.”

•	 Create a snack station with other spooky food 
recipes—like deviled eggs turned into “eye-
balls” or pretzel “witch fingers.”

Perfect For Your Mystery Party 
because:

•	 They’re bite-sized, meaning guests can nibble 
while still staying in character.

•	 Wrap them in different styles—some messy, 
some neat—and let guests joke about which 
“mummy” left the crime scene.

•	 For extra fun, add a hidden “victim” hot 
dog: one with a jalapeño slice or a 
spicy sauce inside. Whoever takes 
a bite uncovers a sinister surprise!

#31DAYSOFMYSTERY  #HALLOWEENCOUNTDOWN  #MURDERMYSTERYPARTY  #NIGHTOFMYSTERY
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Glowing Cocktails
Ingredients:
•	 1 part gin (or vodka, rum, or your favorite clear 

spirit)

•	 2 parts tonic water (must contain quinine!)

•	 Fresh lime or lemon juice

•	 Ice cubes

•	 Optional: a splash of cranberry, pomegranate, 
or orange juice for added color contrast (these 
won’t glow, but they’ll make layered effects 
extra spooky)

Instructions: How to Make Them 
Glow

•	 Fill a highball or rocks glass with ice.

•	 Pour in your spirit of choice.

•	 Add tonic water and a squeeze of lime.

•	 Stir gently.

•	 Place the glass under a blacklight—and watch 
the magic happen.

Serving Tips for Maximum 
Spook Factor

•	 Use clear glasses so the glow is visible from all 
angles.

•	 Garnish with gummy worms, eyeball candy, or 
dry ice (for fog effects).

•	 Line your bar or table with blacklight strips so 
every guest’s glass glows on arrival.

•	 Try serving mini versions in test tubes, beakers, 
or syringes for that “mad scientist” vibe.

Mystery Party Twist
•	 In a Mad Scientist–themed party, make them 

the “mystery serum” guests sip throughout the 
night.

•	 For a Haunted Mansion theme, dim the lights 
so the glowing drinks act as eerie floating lan-
terns.

•	 Or surprise your guests mid-party: turn off 
the lights, flip on the blacklight, and 
reveal the glowing potions right 
before the murder is announced.

It’s an interactive party trick that feels 
like a clue reveal all on its own.

#31DAYSOFMYSTERY  #HALLOWEENCOUNTDOWN  #MURDERMYSTERYPARTY  #NIGHTOFMYSTERY
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Murderous Cake
Ingredients:
•	 1 box (or homemade recipe) of your favorite 

cake flavor – chocolate is eerily dramatic

•	 2 cups buttercream or cream cheese frosting 
(white or light-colored works best)

•	 ½ cup strawberry jam or raspberry preserves 
(for that bloody look)

•	 Red food coloring (optional for deeper color)

•	 Black writing gel (for words, splatters, or out-
line designs)

•	 Edible knife decoration OR a clean, unused 
plastic knife (washed well)

•	 Optional: fondant magnifying glass, finger-
prints, or crime-scene tape toppers for an extra 
mystery touch

Step-by-Step Instructions
•	 Bake the cake – round, square, or sheet style 

depending on your guest list. Let it cool com-
pletely.

•	 Frost the cake smoothly with your buttercream. 
Think of it as a clean crime scene waiting for 
evidence.

•	 Create the blood effect – warm strawberry jam 
slightly so it spreads easily. Drizzle or splatter it 
across the cake to look like dripping blood.

•	 Add drama – insert your edible (or decorative) 
knife right into the center of the cake like the 
victim of the night.

•	 Personalize it – use black gel to write phrases 
like “Who Dunnit?” or “Case Closed.”

•	 Style with props – surround the cake with plas-
tic magnifying glasses, chalk body outlines on 
the tablecloth, or small clue cards.

Serving Tips
•	 Slice with suspense: Have a host cut the first 

piece, revealing the inside as though “discov-
ering the evidence.”

•	 Pair with potions: Serve alongside our spooky 
cocktails or mocktails from earlier in the count-
down for a deadly-delicious combo.

•	 Mini versions: For larger parties, 
bake cupcakes and decorate each 
with a mini “bloody splatter” on 
top. Instant crime scene bites!

#31DAYSOFMYSTERY  #HALLOWEENCOUNTDOWN  #MURDERMYSTERYPARTY  #NIGHTOFMYSTERY
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Black Widow Martini
Ingredients:
To conjure one martini, you’ll need:

•	 2 oz black vodka (or regular vodka + 1/4 tsp 
activated charcoal powder)

•	 1 oz triple sec (orange liqueur)

•	 1 oz cranberry juice

•	 1/2 oz fresh lime juice

•	 Ice cubes

•	 Red sugar or pomegranate seeds for garnish

Instructions
•	 If using activated charcoal: Mix charcoal with 

vodka until fully dissolved.

•	 Fill a cocktail shaker with ice.

•	 Add vodka, triple sec, cranberry juice, and lime 
juice.

•	 Shake until the shaker feels icy cold.

•	 Strain into a chilled black or clear martini glass.

•	 Garnish with a red sugar rim or drop in a few 
pomegranate seeds to mimic “spider eggs.”

Serving Tips
For maximum effect:

•	  Use sleek black martini glasses or clear ones 
with a blood-red sugar rim.

•	 Serve with a glowing red backlight or flickering 
candles to make the black liquid shimmer.

•	 Pair with a creepy garnish—think cocktail picks 
topped with plastic spiders, or freeze a sin-
gle cranberry inside an ice cube to float in the 
glass.

Perfect For Your Mystery Party 
because:

•	  Its inky hue adds instant atmosphere to your 
table spread.

•	 It straddles the line between spooky cock-
tail recipes and classy crowd-pleaser, a killer 
choice for guests who want a drink that looks 
deadly but tastes divine. 

•	 Black cocktails are still rare enough 
to be a true conversation starter—
everyone will want to know, what’s 
in that glass?

#31DAYSOFMYSTERY  #HALLOWEENCOUNTDOWN  #MURDERMYSTERYPARTY  #NIGHTOFMYSTERY


