Scare Tactics
Kids of all ages love Halloween. Costumes, tricks, treats and haunted parties make this a frightfully delightful time of year. 

Here are several tricked-out treats your kids will love. Serve these dishes at your costume party. Take them to a haunted hayride and potluck. Or, gather your little ghosts and ghouls to help stir the cauldron. 

Ordinary pasta, spaghetti sauce, and Certified Angus Beef ® brand ground chuck, along with a few key ingredients, can turn your Halloween meals into a frightful feast. Don’t be a scaredy-cat. Just this once it’s fine for kids to play with their food.

Spooky Graveyard

Ingredients

1 pound Certified Angus Beef ® ground chuck

Prepared Sloppy Joe sauce

1 tube of refrigerated biscuits

8 tombstones made from coated paper

Instructions
Follow Sloppy Joe recipe using ground chuck.

Spoon into a 9 x 9 baking dish.

Place biscuits on top and bake at 375°F until golden brown.

Place tombstones in biscuits to resemble a graveyard. Serve.

Serves 6

Nutritional Information per Serving: 364 Calories; 14g Fat; 3g Saturated Fat; 48mg Cholesterol; 38g Carbohydrate; 2g Dietary Fiber; 25g Protein; 1,220mg Sodium; 23% daily value Iron (based on 2,000 calorie diet).
Recipes provided by Certified Angus Beef LLC 

Ghoulish Pasta

Ingredients 

2 pounds Certified Angus Beef ® ground beef 

3 eggs 

1 cup breadcrumbs 

1/2 cup ketchup

2 tablespoons chopped fresh parsley

1 tablespoon chopped fresh oregano

1 tablespoon chopped fresh basil

2 teaspoons onion powder

1 teaspoon salt 

1/2 teaspoon pepper

1 10-ounce jar pimento-stuffed olives

Olive oil, as needed

6 cups cooked whole wheat spaghetti

1 26-ounce jar prepared pasta sauce

Instructions

Pre-heat oven to 400°F.

Combine ground beef, eggs, breadcrumbs, ketchup, herbs and spices; shape into 3-inch balls, making 12 total. Insert 1 olive into each meatball to look like an eye.

Place meatballs in pan and roast about 30 minutes or until thoroughly cooked and no pink remains.

Heat sauce and ladle over pasta. Serve 2 meatballs per plate.
Serves 6

Nutritional Information per Serving: 739 Calories; 32g Fat; 9g Saturated Fat; 204mg Cholesterol; 74g Carbohydrate; 9g Dietary Fiber; 44g Protein; 1,893mg Sodium; 47% daily value Iron (based on 2,000 calorie diet).
Recipe provided by Certified Angus Beef LLC

Graveyard Bake

Ingredients

1 pound Certified Angus Beef ® ground chuck 

1 28-ounce can diced tomato

1 15-ounce can tomato sauce

1 teaspoon onion powder

1 teaspoon garlic salt

1/2 teaspoon cayenne pepper

1/2 pound fusilli pasta, cooked 

2 cups crushed potato chips

1 cup Monterey jack cheese

4 green onions, sliced thin

Instructions

Brown ground chuck in large fry pan. Drain liquid from beef.

Add tomatoes, tomato sauce, onion powder, garlic salt, cayenne pepper, and simmer for 5 minutes. Mix in cooked pasta.

Pour into a 9 x 9 baking dish. Top with potato chips and cheese and broil for 3 minutes or until the cheese is melted and chips are golden brown.

Garnish with green onions and tombstones if you like.

Cooks note: Make tombstones from refrigerator dough and decorate with food coloring.
Serves 6

Nutritional Information per Serving: 818 Calories; 42g Fat; 16g Saturated Fat; 65mg Cholesterol; 82g Carbohydrate; 5g Dietary Fiber; 32g Protein; 1,668mg Sodium; 31% daily value Iron (based on 2,000 calorie diet).
Recipe provided by Certified Angus Beef LLC

Ghostly Nachos

Ingredients 

1/2 pound Certified Angus Beef ® ground chuck

1 cup nacho cheese 

3 cups nacho chips

1 tomato, seeded and diced

1 green onion, sliced

1/4 cup sliced black olives

Instructions

Brown ground beef; drain.

Warm cheese in microwave to dipping consistency.

Arrange chips on serving plate. Top with cheese, beef, tomato, onion and olives.  

Serves 4

Nutritional Information per Serving: 563 Calories; 39g Fat; 9g Saturated Fat; 46mg Cholesterol; 38g Carbohydrate; 3g Dietary Fiber; 19g Protein; 1,296mg Sodium; 12% daily value Iron (based on 2,000 calorie diet).
Recipe provided by Certified Angus Beef LLC

