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Schools out-take action 

Hi everyone, we hope you are all safe and well! As Halloween 
week is upon us remember its still as important to follow the 
guidelines and keep safe.  

Remember no trick or treating this year. Why don’t you have a 
party within your household and all dress as the same theme? 

 

STEP 1-Heat the oven to 180c/160c and line two baking sheets with baking parchment. Beat the butter 
and sugars together with an electric whisk until light and fluffy. Add the vanilla and egg and beat again to 
combine. Stir in the flour and baking powder with a wooden spoon until you have a stiff dough, then fold 
in the chocolate chips.  
 
STEP 2-Divide the dough into 20 pieces and roll into balls. Arrange on the prepared baking sheets, well 
spaced out so theres space for spreading. Press the tops of the cookie down very slightly using the palm 
of your hand or the bottom of a glass. Bake the cookies for 10-12 minutes until golden around the edges, 
then leave to cool on the baking sheets for 10 minutes. Transfer to wire racks and leave to cool com-
pletely  

 
STEP 3– To make the spider cookies, lay 10 of the cool cookies out in front of you. Spoon the melted 
chocolate into a piping bag and the royal icing into another, then snip off the ends using scissors. Pipe a 
dot of royal icing onto the back of two maltesers, and arrange these onto one of the cookies to create the 
head and body of the spider, Repeat with the remaining nine cookies and the rest of the Maltesers. Pipe 
eight spider legs around the bodies of the spiders using the chocolate. Pipe two small dots of royal icing 
onto the heads to create eyes, then pipe very small dots of a chocolate over the eyes to create pupils. If 
you like, decorate the bodies with royal icing.  

Ingredients  
  

Halloween cookies  

150g butter, softened 
50g caster sugar 

100g light brown soft sugar 

1 tsp vanilla extract 

1 large egg 

250g plain flour 

¼ tsp baking powder 

100g milk or dark chocolate chips 

To decorate  
60g dark chocolate, melted 
60g royal icing sugar, mixed with 2 tsp 

water 

 20 Maltesers 

 5 cream-filled chocolate sandwich 
cookies 

10 caramel-filled chocolates 

https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/vanilla-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/glossary/baking-powder-glossary
https://www.bbcgoodfood.com/glossary/chocolate-glossary
https://www.bbcgoodfood.com/glossary/dark-chocolate-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
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Contact us  

 

Email: Enquires@new-heights.org.uk 

Joke  of the week: 
What kind of music do mummies like listen-
ing to on Halloween?  
Wrap music. 

 

Young Minds 

 

Young Minds are a text service offer-

ing support to young people feeling 

stressed, upset and anxious. These 

feelings are perfectly normal at any 

time (especially right now).  

 

To speak to someone text: YM to 

85258 or visit www.youngminds.org.uk 

Top tip of the week! 

 

Make sure you smile as soon as 

you wake up. If you do this you 

will have a positive attitude all 

day.  

The mandala represents an im-
aginary palace that is contem-
plated during meditation. Each 
object in the palace has signifi-
cance, representing an aspect of 
wisdom or reminding the medi-
tator of a guiding principle  


