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Halloween 

Ghoul-hash Dinner 

®  

If you are not sure what to feed your little spooks 

this Halloween night, here is an idea! Start with your 

favorite macaroni and cheese dinner-the kind with 

the powdered cheese mix, and *poof*! In no time at 

all you will have a hot dinner ready! Choose the or-

ganic pasta shaped like bugs or your favorite 

brand...vary the spices to suit your little goblins... 

Ingredients 
 

2 boxes macaroni and cheese dinner with bug shaped 

 pasta (see note below**) 

1/2 cup (or thereabouts) elbow macaroni or 

 twists 

20 to 25 pieces of spaghetti, broken in half 

1 large onion, chopped 

1 small green pepper, chopped 

1 1/2 lbs ground beef 

1 5oz can tomato sauce (about 2 cups) 

1 tbspn garlic powder, or to taste 

2 tbspns paprika, or to taste 

1 tbspn cayenne pepper, or to taste 

salt and fresh ground pepper 

stuffed green olives, for garnish 

Prepare macaroni and pastas, boiling according to package directions, reserving cheese packets. 

Brown ground beef, onion, green pepper, both cheese packets, salt, and pepper until thoroughly 

cooked and vegetables are tender. Drain off liquid if necessary. Add tomato sauce, and spices, stir. 

Heat through and cook for five minutes. Add drained pasta and stir to blend well. 

Garnish with a stuffed olive that has been cut in half to resemble eyes. Serve with artisan bread and 

a fresh green salad.    
 

Serves 4. 

 

**For our Halloween theme, we used Crazy Bugs Macaroni and Cheese Dinner from  

Back to Nature. Check in the organic food section of your grocery store or visit  

backtonaturefoods.com. You may also substitute any 2 boxes (6 oz size) macaroni and cheese/

powdered cheese dinner mix. Please note you must use powdered cheese style mix for this recipe to 

be successful.  
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