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This is My Halloween Website
History of Halloween My Favorite Halloween Recipe How to Carve a Pumpkin

This is what the world history encyclopedia has to say about the history of Halloween:

Halloween is among the oldest traditions in the world as it touches on an essential
element of the human condition: the relationship between the living and the dead. The
observance evolved from ancient rituals marking the transition from summer to winter,
thereby associating it with transformation, which is still a central theme of the holiday.

Every recorded civilization has created some form of ritual observance focused on
what happens to people when they die, where they go, and how the living should best
honor those who have passed or respond to the dead who seem unwilling or unable to
move on.

My Favorite Halloween Treat: Black
Chocolate Witch Cake

Ingredients
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The Black Chocolate Cake

4 3/4 c. all-purpose flour
1 3/4 c. granulated sugar
3/4 c. dark brown sugar
3/4 c. black cocoa powder or Dutch-processed cocoa
1 tbsp. baking powder
1 1/2 tsp. baking soda
3/4 tsp. kosher salt
1 c. unsalted butter (melted)
2 c. ice-cold water
5 large eggs
1 c. sour cream
1 tbsp. pure vanilla extract

The Buttercream Frosting

2 1/2 c. (5 sticks) unsalted butter at room temperature
2 1/2 lb. confectioners' sugar
1/4 c. heavy cream
1 tbsp. pure vanilla extract
Green, purple, and orange gel food coloring

The Chocolate Ganache

4 oz. bittersweet chocolate (finely chopped)
1 c. heavy cream

For Decorating

Dirt (crumbs made from reserved tops of the cake and chocolate wafer cookies)
Bone-shaped sprinkles
Toothpicks (use to adhere some of the decorations)
Witch's hat (black fondant)
Witch's legs (large red-and-white striped paper straws)
Witch's hair (shredded wheat cereal)
Bats (wire, purple fondant, red fondant, black fondant)
Pumpkin (orange fondant, green fondant, brown fondant)
Crow (black fondant, gray fondant, runts candies)
Googly eyes

Directions

1. Make the Black Chocolate Cake: Heat oven to 350 degrees F and lightly coat four 9-inch
round cake pans with cooking spray. Line the bottoms of the pans with parchment paper, then
spray the parchment.

2. In a large bowl, sift together the flour, sugars, cocoa powder, baking powder, baking soda,
and salt.

3. Using an electric mixer, in a second large bowl, whisk together the butter and oil. Add the ice
cold water and whisk until well combined, 1 minute. Reduce mixer speed to low and add the
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eggs, one at a time, mixing until incorporated. Mix in the sour cream and vanilla. With the
mixer running, gradually add the flour cocoa mixture.

4. Divided the batter among the prepared pans (about 2 1/2 cups per pan). Tap each pan on a
countertop a couple of times (this helps eliminate any air bubbles and evenly distribute the
batter). Bake until a wooden pick inserted into the center comes out clean, 25 to 27 minutes.
Transfer to a wire rack and let cool for 10 minutes before removing from pans to cool
completely.

5. Make the Buttercream Frosting: USING AN ELECTRIC MIXER, BEAT BUTTER ON
MEDIUM SPEED UNTIL CREAMY, ABOUT 2 MINUTES. REDUCE MIXER SPEED TO
LOW AND GRADUALLY ADD CONFECTIONERS' SUGAR, ALTERNATING WITH
HEAVY CREAM. MIX IN VANILLA EXTRACT. INCREASE SPEED TO HIGH AND
BEAT UNTIL FLUFFY, ABOUT 2 MINUTES. DIVIDED THE FROSTING AMONG 3
MEDIUM BOWLS (2 1/2 CUPS PER BOWL) AND TINT SING GREEN, PURPLE, AND
ORANGE GEL FOOD COLORING. TRANSFER EACH COLOR TO A SEPARATE
RESEALABLE 1-QUART PLASTIC BAG.

6. MAKE THE CHOCOLATE GANACHE: PLACE CHOCOLATE IN A MEDIUM BOWL.
IN A SMALL SAUCEPAN, HEAT HEAVY CREAM UNTIL JUST BUBBLING AROUND
THE EDGES. POUR THE CREAM OVER THE CHOCOLATE, STIR ONCE, THEN LET
SIT FOR 5 MINUTES. STIR UNTIL COMPLETELY MELTED AND SMOOTH. COVER
WITH PLASTIC AND SET ASIDE UNTIL SLIGHTLY THICKENED, ABOUT 30
MINUTES.

7. ASSEMBLE THE CAKE: USING A LARGE SERRATED KNIFE, CUT THE ROUNDED
TOPS OFF EACH CAKE SO THEY ARE LEVEL AND EVEN IN THICKNESS (SAVE
THE TOPS OF THE CAKES). TRANSFER ONE LAYER OF CAKE TO A 9-INCH CAKE
BOARD.

8. SNIP 1/2 INCH OFF A CORNER OF THE GREEN FROSTING BAG. PIPE THE
FROSTING AROUND THE TOP EDGE OF THE CAKE. PIPE THE REMAINING
GREEN BUTTERCREAM IN THE MIDDLE OF THE CAKE, THEN USE AN OFFSET
SPATULA TO SPREAD EVENLY; PLACE ANOTHER CAKE LAYER ON TOP. REPEAT
WITH THE PURPLE ICING, THEN THE ORANGE.

9. SPOON THE COOLED GANACHE OVER THE TOP, USING THE BACK OF A SPOON
TO COAX THE GANACHE SLIGHTLY OVER THE EDGES OF THE CAKE.

10. DECORATE THE CAKE: PLACE THE CAKE ON A PLATTER AND ARRANGE THE
CAKE CRUMBS AROUND THE BASE OF THE CAKE. ARRANGE THE COOKIE
PIECES AND CRUMBS ON TOP OF THE CAKE. SHAPE THE FONDANT INTO THE
WITCH'S HAT AND SHOES, BATS, PUMPKIN AND CROW.

How to Carve A Pumpkin
1. Begin with the right pumpkin.
2. Start cutting from the bottom, not the top.
3. If you do carve from the top, cut out the lid on an angle.
4. Scoop out all the pulp
5. Sketch out your design on paper first
6. Hold the pumpkin in your lap
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7. Start by making simple rough cuts
8. Use your scraps creatively
9. Keep your pumpkin fresh

10. Light it up
11. Create a chimney
12. Sprinkle cinnamon inside the lid


