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  Halloween... 
      Did you know?

The word Halloween itself comes from “All-Hallows 

Evening”. Hallow means to honour something by saying 

it is holy or sacred, and so Halloween is really a way of 

remembering the dead- that’s why it’s so spooky! When 

we think of Halloween we see pumpkins, ghosts, skeletons 

and of course trick-or-treaters and all of these things have 

some meaning that dates back to thousands of years ago. 

Celts dressed up in white with blackened faces during the 

festival of Samhain to trick evil spirits that they believed 

would be roaming the earth before All Saints’ Day on 

November 1st. By the 11th century, this had been adapted 

by the Church into a tradition called ‘souling’ which is seen 

as being the origin of trick-or-treating. Children would go 

door-to-door asking for soul cakes in exchange for praying 

for the souls of friends and relatives. They went dressed up 

as angels, demons or saints. The soul cakes were sweet, 

just like the chocolate and candies trick-or-treaters ask for 

today. Carving pumpkins into jack-o-lanterns is a popular 

Halloween tradition that originated hundreds of years ago 

in Ireland. Back then, however, jack-o-lanterns were made 

out of turnips or potatoes; it wasn’t until Irish immigrants 

arrived in America and discovered the pumpkin that a new 

Halloween ritual was born.

Pimp your 
Pumpkin!

Spice up the tradition by making your pumpkin one of a 

kind this year, remember to stay safe and ask for the help 

of an adult for carving and cutting. From toddlers to teens, 

pumpkin carving is perfect for getting the entire family 

into the Halloween spirit.

FUN CAT PUMPKIN
Carve out the eyes, nose 

and kitty mouth, and then 

add whiskers and ears using 

felt strips, attaching with 

superglue. You could also  

add a ribbon for an extra  

girly effect!

LAUGHING PUMPKIN
Go a little crazy with the smile 

to give an expressive face that 

promises to turn heads outside 

the front porch. Make the eyes 

more circular, and use a felt tip 

pen to draw the outline before 

you start carving.

MUMMY PUMPKIN
After prepping the pumpkins, 

cut slits in each: two for the 

eyes, wide and tall enough to 

fit in marbles; one for the nose 

and one for the mouth. Place 

the marbles in the eye slits and 

cut more slits above and below 

the mouth area for extra effect!

Halloween 
Costume Ideas

Not sure what to go as this year? Here are some ideas: 
.  Zombie 
.  Mummy
.  Skeleton
.  Superhero

.  Witch/Wizard
.  Ghost
.  Animal
.  Pirate

It’s Halloween season, so get 
your spooky side out and dress 

up as someone completely 
different for October 31st. 

Whether you’re a trick-or-
treater or have a party planned, 

get into the Halloween spirit 
by carving a pumpkin, making 
my delicious spider biscuits or 
learning more about the real 

meaning of Halloween. 

I hope you have a scary and 
spooky Halloween, see you  

in November!

Hello Children  
and welcome  
to the October 

edition of  
Mr. Nourish’s News.



OCTOBER’S COOKING SPOT!

Spooky Chocolate  
Spider Cookies

INGREDIENTS
.  200g of milk or dark chocolate, broken into chunks   

.  1 packet of black liquorice Catherine wheels   
.  2 packets of Oreo cookies   
.  White and black icing pens

YOU WILL NEED
1 pan  .  1 heatproof bowl  .  Mixing spoon 

METHOD 
1. Melt the chocolate in a heatproof bowl over a pan of simmering 

water. Once melted, turn off the heat and leave the chocolate  
in the bowl to keep warm.

2. Unroll some of the liquorice wheels and cut into 2-3cm lengths  
to use as the Chocolate spiders’ legs. 

3. Splodge a small tablespoon of chocolate onto half of the  
cookies. Arrange eight liquorice legs on top- sticking the legs  

to the melted chocolate.

4. Sandwich with another cookie (plain – no chocolate). 

5. Spread some more chocolate on top of the second cookie  
to cover, leave to set. 

Now time to be creative! Use the icing pens to add eyes by first 
blobbing two big dots of white icing on each, topped with two  

smaller dots of black icing. 

ENJOY! 

Be creative and construct your own spooky 

spiders. Combine cookies, chocolate and 

liquorice to build a sweet treat – perfect for half 

term and super yummy too. Hand them out to 

trick-or-treaters, or keep them for the family  

– the choice is yours!

Nourish provides the school meals  
at Pickhurst Academy

We passionately believe that every child deserves a healthy, 
well-balanced diet the aim is to make sure every child has access 
to the right fuel for learning to reach their full potential. A freshly 

prepared meal at school goes a long way to achieving this.
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Meet 
Mr Nourish!

  Our menus are based on seasonal fresh foods 
and are all freshly prepared. 

  Each day there is a selection of hot homemade 
dishes, one of which is always vegetarian and 
daily vegetable options.

  Nourish menus have been prepared in 
compliance with the School Food Trust  
Nutrient Standards.

  All our produce is locally sourced and traceable, 
i.e. Red Tractor Meat and Sustainable Fish.


