
Week of Spooky Kids Meals
5 spooky weekday meals 



Monday
Chicken “Boo”Dle Soup

3 Stalks Celery, chopped

2 Carrots, chopped

1 onion, chopped 

3 Tablespoons parsley, chopped

1 tsp dried thyme

1 tablespoon garlic, minced

Salt + pepper to taste

8 oz black noodles, cooked 

3 cups Chicken Stock

2 cups water

Drizzle of olive oil

Ingredients

Directions
Cook Chicken in olive oil for a few minutes
on each side 

Add in chopped veggies and cook for about
4 minutes. Stir in dried thyme 

Pour in chicken stock and water, season
with salt, PEPPER, AND THYME

Bring to boil then reduce heat and simmer
10-15 minutes Remove the chicken and shred

STIR IN COOKED BLACK NOODLES AND SHREDDED
CHICKEN 

BEFORE SERVING, STIR IN CHOPPED PARSLEY 

1 or 2 chicken Breasts



Tuesday
Turkey Stuffed Jack 0 Peppers 

Ingredients

Directions

1 Lb ground turkey

1 tablespoon olive oil 

1 /2 cup black beans

1/2  cup corn

1/2 cup of your favorite salsa

1/2 cup brown rice or quinoa

8 oz can of tomato sauce

8 oz water, may need more depending how how fast 

your rice/quinoa cooks in the liquid

1 tsp cayenne pepper

1 tablespoon cumin

1/2 tablespoon chili powder

1/2 tsp salt

1/4 tsp pepper

1 tablespoon minced garlic 

cilantro

1 BELL PEPPER PER SERVING 

Heat up olive oil in a large skillet over 
medium-high then add your turkey & brown

Add salt, pepper, cumin, cayenne, chili powder,
 and garlic.  Stir to combine

Add corn, black beans, and rice/quinoa, 
tomato sauce, salsa, and water
Heat through until mixture is bubbling 

then turn heaT to medium-low and simmer 
until rice or quinioa is cooked!
 
CUT THE TOP OFF OF YOUR BELL PEPPER AND 
SCRAPE OUT THE SEEDS. CUT OUT A FUN JACK-
0-LANTERN FACE AND ROAST AT 375 FOR 15 MIN

STUFF TACO SKILLET FILLING INTO THE PEPPER 
AND SERVE. 



Wednesday
Hot Dog Mummies

Ingredients

Directions

1 PACKAGE OF YOUR FAVORITE HOT DOGS,

1 PACKAGE OF CRESCENT ROLL DOUGH

KETCHUP OR MUSTARD 

Pre heat the oven to 350

TAKE YOUR DOUGH AND UNROLL IT. CUT INTO THIN
STRIPS

WRAP UP YOUR HOT DOG OR SAUSAGE LIKE A 
MUMMY LEAVING A LITTLE SPACE FOR THEIR EYES
TO PEEK THROUGH

BAKE ACCORDING TO THE CRESCENT ROLL DOUGH
PACKAGE

MAKE EYES ON YOUR MUMMY WITH KETCHUP OR 
MUSTARD. ENJOY!  

 



Thursday 
Pumpkin Face Quesidillas 

Ingredients

Directions

2 CORN TORTILLAS PER SERVING 

SHREDDED CHEESE

SLICE OF TURKEY OR HAM 

 

CUT OUT A JACK-O-LANTERN FACE ON YOUR
TORTILLA

LAY DOWN YOUR SLICE OF TURKEY OR HAM ON
THE TORTILLA YOU DIDNT CUT THE FACE IN

SPRINKLE WITH CHEESE AND TOP WITH JACK-O-
LANTERN FACE TORTILLA  

HEAT UP A PEA SIZE  AMOUNT OF OLIVE OIL IN 
A SKILLET. HEAT THE TORTILLA ON BOTH SIDES 
UNTIL CHEESE IS ALL MELTY.

I LIKE TO SERVE THIS WITH A LITTLE MARINARA 
TO MAKE IT EVEN MORE SPOOKY!  
 

 



Friday
Candy Corn Fruit Cup 

Ingredients

Directions

PARFAIT CUPS

VANILLA GREEK YOGURT OR WHIPPED CREAM

4 CUTIES, PEELED AND SEGMENTED

2 CUPS CUBED PINEAPPLE  

 

LAYER THE PINEAPPLE THEN THE ORANGE SLICES

TOP WITH GREEK YOGURT OR WHIPPED CREAM

SERVE TO YOUR LITTLE MONSTER!    
 

 


