
 

   
 

FUN & FESTIVE FALL TREATS COOKING CLASS 
 

Acorn Treat 

 

Ingredients: 

 Peanut butter or chocolate icing 

 Milk chocolate kisses 

 Nutter butter bites 

Directions: 

Spread peanut butter on the flat side of kiss and attach to Nutter butter bite 

Dab a small amount of peanut butter on the top of Nutter butter bite to attach chocolate chip. 

Source: tasteofhome.com 

 

Owl Rice Cakes 

Ingredients:  

 Rice cake 

 Medium banana 

 Peanut butter 

 2 Blueberries 

 Apple  

 Carrot 

 Cheerios 

Directions: 

Lay rice cake on a paper plate. 

Slice banana and set aside. 

Spread peanut butter over rice cake and then place two slices of banana towards the upper 
part of the rice cake.   This will be the owl’s eyes.  Dab a small amount of peanut butter on the 
center of the owl’s eyes and add a blueberry for the pupil of the eye. 



 

   
 

Slice apple in half and then slice the halves into very thin wedges.  Place two onto the rice cake, 
(peel side outward) to serve as the owl’s wings. 

Peel carrot and slice thinly.  Using a slice, cut into triangle for the nose. 

Finally, add some cheerios for feathers between the wings. 

Source:  surperhealthykids.com 

 

Graham Cracker Pumpkin Treat 

Ingredients: 

 Graham crackers 

 Orange icing 

 Orange sugar sprinkles 

 Green jelly bean 

 Small candy eyes 

 Black icing 

Directions: 

Break graham crackers in half and cover with orange icing. 

Sprinkle the orange sugar sprinkles on graham crackers. 

Place green jelly bean on top of the graham cracker to look like a pumpkin stem. 

Place candy eyes on graham crackers. 

Draw the mouth and nose on graham crackers with black icing. 

Source: Theinspirationedit.com 

 

Apple Orchard Punch 

Ingredients: 

 1 (32 fluid ounce) bottle apple juice 

 1 (32 fluid ounce) can frozen cranberry juice 

 1 cup orange juice 

 1 liter ginger ale   



 

   
 

 1 apple 

Directions: 

In a large punch bowl, combine apple juice, cranberry juice and orange juice.  Stir until 
dissolved, then slowly pour in the ginger ale.  Thinly slice the apple vertically,  forming whole 
apple slices.  Float apple slices on top of punch. 

Source:  Allrecipes.com 

 


